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Every canner of Tomatoes and Catsup 
Manufacturer is interested in proper 
shipping packages for Pulp. Barrels 
are expensive and unsanitary. . Many 
large users of Pulp have adopted our 
Five Gallon Square Gan with Sanitary Enamel. 
This can is made with either solder 
top or screw top, cased or plain, and 
is perfectly sanitary. 

Samples and prices on application. 


American Can Company 


New York Baltimore Chicago San Francisco 











. (3-36 River St. 

















SECRETARY-J. L. FLANNERY. JR., CHICAGO, ILL, 





W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


CHICAGO 





J. K. ARMSBY CO. 
Wholesale 
Brokerage and Commission 
Pacific Coast 
Products 


ork 
42 River St., CHICAGO 


Angeles 





SAM BAER & CO. 


Brokerage ané Commission 


Ganned Goods and Dried Fruits 
Write Us. 


' 84 WABASH AVE., CHICAGO 


: 





E. C. SHRINER @& CO. 
' Manafactarers’ Agents and Brokers in 


Canned Goods and Cans 


BALTIMORE, MD. 


EDWARD P. SILLS 
Packers’ Agent and Broker in 


@anned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Cousiguments. 





EMERSON @ HALL 
piling alea CANNED GOODS 
MINNEAPOLIS DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





T. J. O’BYRNE & CO. 
Brokerage Commission 


Guaned Goods and Dried Fr 


42 RIVER ST., CHICAGO 





LOUIS M. PARK COMPANY 
Established 1896 


wormers Canned Goods 


St. Paul Br ok ers 


Duluth 


Tighe — We coe Ee ebbing pouty te 
these . No betier equipped brokerage 
in the west. 





WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 

301 Majestic Building 
INDIANAPOLIS, IND, 





GETTYS & GILBERT, 


BROKERS AND 
COMMISSION MERCHANTS 
CANNED Goons, DriepD Fruits, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce St., ST. LOUIS, MO. 





G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 





DALLAS MERCANTILE CO. 
‘BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Te 
Inter-State Brokerage Co., Okishoma ¢ City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


we travel men. DALLAS, TEX. 





WM. M. McKOWN 


Broker in 


ned Goods 


DRIED FRUITS 
LOUISVILLE, KY. 





J. L. FLANNERY, JR. 


BROKER 
42 River st. - CHICAGO 





WALTER A. FROST & CO. | 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
s WABASH AVE-. # CE3$AGO 
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PINK SALMON 
The Best Quality and Most Popular 


Brands 


GRIFFITH-DURNEY C0. 


LEADING SALMON HANDLERS 
SAN FRANCISCO, - CAL. 








C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN: 
ESTABLISHED 1008 


Canned Goods «14 Cans : 


BROKERS 





‘SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 


CANNED GooD 
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| Canned Goods Brokers and Commission Houses 
|” THE J. M. PAVER COMPANY 








EXCLUSIVE CANNED GOODS BROKERS 


| (DUNAPOLIS, IND., Majestic Bidg. 


CHICAGO, ILL... 53 River St. 


ST. LOUIS, MO., 605 Granite Bldg. 





BAKER & MORGAN 


CANNED GOODS 
BROKERS 


ABERDEEN, - MARYLAND 


Our Specialties 
CORN & TOMATOES 





J, H. MARTIN & C0, 


Merchandise 
Brokers 


Canned Goods 


83 South Front St. 





MEMPHIS, TENN. 


H. F. Donley Co. 


Merchandise Brokers 


Canned Goods 
Dried Fruits 


OMAHA 


Cover Jobbing Points: Nebraska, Western lowa 





“Slaysman” Double Seaming Machine 


No, 2 


fen: adapting 


to different 


also be madé with coubter shaft with cone pulley, #0 
the speed diameters. 


Write for Prices ~~ Discounts 


“‘Slaysman”’ 


The above illustration represents the 
the No. 5 Power Press. 
able. It is weéll made, as 


125-127 E. Falls Ave. 
: 200 W. Falls Ave. 


Inclinable Power Press 
No. 5 


in an foclined position i ea 
are reamed ‘and 


Baltimore, Md. 


It can be 
all 


H. H. LYCHE, 616 Teutonic Building, pant Agent for Middle West 
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THE IMPROVED 


GOTTINGHAM || =: fs 


— SELLS — > i rice, 
CANNING MACHINERY F ALL KINDS ie $110.00 








INCLUDING THE CELEBR ‘TED 


Queen Anne Cooker 


We marvfecture a full line of Tomsto Canning 
Machinery. Send for Particulars. 


Sprague Canning Machinery Co, 


DANIEL G. TRENCH & Co. 
5 WABASH AVE., ee CHICAGO 
































WE BUY TIN ¢ 
SCRAP2: 


THE VULCAN DETINNING CO. 
157 Cedar St., NEW YORK, ano STREATOR. ILL 














SIMPLE — Light Running — Easy to’Clean — None Better 
ae oe SS em oe Charles S. Trench & Co. 


“_s ADDRESS PIG TIN AnD 
H. COTTINGHAM, TIN PLATE 


BALTIMORE, MD. 81 FULTON. STREET ::- NEW YORK 
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CORN CANNING MACHINERY 






Conveyors Recutters 





Mixers | 





Huskers 





Cutters Fillers 





Silkers Retorts 











Sas ee ¥ Bx 43% 

eae ae ee 
The Latest Improved ‘‘ MODEL M’*’ SPRAGUE CUTTER 
This machine saves its cost promptly, eclipsing all other cutters in efficiency. 


SPRAGUE CANNING MACHINERY Co. 


DANIEL G. TRENCH 6G CO., General Agents. 5 WABASH AVENUE, CHICAGO, ILL. 







































x 

















Tomato Canning Machinery 





RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 











MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 










. > THE TRLUMPH SOALDER 
WE MANUFACTURE A FULL LINE 
OF TOMATO CANNING MACHINERY 


~ Scalders, Peeling Systems, 

















Unequaied Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 








Pig and Bar Lead and Tin | | 








| Mite for Prices, Stating Composition and Quantity Wanted 


Fillers, Exhausters; «Etc. 
Send for Circulars. 


SPRAGUE CANNING MACHINERY ‘CO. 


: . DANIEL G. TRENCH & CO., General Agents, 
CHICAGO 3 to - +t sx ~- ILLINOIS 














THE CANNER AND DRIED FRUIT PACKER. 


'BEXIsSs” 
CAN MAKING MACHINERY 


FOR 


SANITARY CANS AND PACKERS’ CANS 


WE FURNISH COMPLETE EQUIPMENTS 
LARGE OR SMALL 

















The machine illustrated is our No, 125 Gang-slitting machine, 
which is used for trimming and slitting sheets’ of tin-plate 
20x28 inches and smaller into strips. The cutter grinder shown 
on the floor, can be quickly and ‘Rasily attached to the back of 
the machine, by means of which the cutters may be kept in 
perfect order, without removing them from the shaft or alter- 
ing their adjustment. 


Correspondence Solicited. Estimates Furnished. 


E. W. BLISS CO. 


33 ADAMS ST., BROOKLYN, N.Y. 


BLISS GANG SLITTING MACHINE No. 125 





























pT _________ 
: DOUBLE SEAMED EARS AND SOLDERED EARS AUTOMATICALLY ATTACHED =: 


Prices and 
further in- 
formation 
about this 
or other 
Can 
Making 
Machinery 
will be 
furnished 
on 
request. 


CHARLES STECHER COMPANY (Not Inc.) 


Designers and Manulachurers of Special Automatic 
Machinery and Machine Tools : 


19 - 21 SOUTH JEFFERSON STREET, CHICAGO, 
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pucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md, 


UNDER THE BUCKLIN PATENTS 


This is the Best Machine in use for making Tomate Pulp for Ketchup and tor 
Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. x 


Sprague Canning Machinery Company, 


~CHICAG O 

















Chisholm-Scott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


FACTORY: SUSPENSION BRIDGE, NEW YORK 


Branch Office 
with Sinclair-Scc tt Company 


C. P. and J. A. Chisholm 
R. P. Scott 
i, A. 


Operating Patents of | 
Chishoim and R. P. Scott 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to thie times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will not relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competer¥ 
attorney. 
Yours respectfully, 


CHISHOLM-SCOTT CO. 











a 


meA to ~ 
Tipper 


{ Attaches to the Chicago & Hawkias 
Cappers. Hundreds ia successful opera- 
tion on all classes of goods. Perfectly 
automatic and reliable. Same capacity 
as capper. Easily adjusted in every re- 
spect. Less solder, lessieaks. Adapted 
tor 2, 2}¢ and 3 Ib. cans. 

ae —— | 


THE UNIVERSAL TIPPER 


TAKES ANY SIZE CAN UP TO 3 LBS. 


























Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 
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ELEVATING, CONVEYING AND. POWER TRANSMiIs. 
SION MACHINERY FOR CANNING PLANTS ~~ 


| . Caldwell’s Helicoija 

Conveyor, a_ perfect 

spiral with continuous 

“Link Belt Conveyors flight, no laps or rivets, 

citsaieniaia 1 Spiral Conveyors _. Burnished black ‘steel 


Pan Conveyors r ; . ~ 
Cable Conveyors “* or galvanized.’ 


Belt and Bucket Elevators with either link belt- 


ing or flat belt 
ELEVATORS Package Elevators 
Elevator Buckets of all kinds 
Machine Moulded Gears—largest list of patterns 


n existence. 
Machinery for Rope Drive using wire or 
Manilla rope. . 


TRANS- 
MISSION 
MACHINERY 


POWER Shafting, Pulleys and Bearings. 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 


Catalog No. 28 will be sent, 
express charges prepaid, to 
anyone interested in our line 
of machinery. 





Standard Liak-Belt Conveyor. 


H..W. CALDWELL &» SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineeriag Office—Faulton Building, 50 Church Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 




















Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 


‘Hawkins’ Continuous 


Iiitis ~ _ \. Cutter, Corn Cookers, 


used ina : ’ 
Being able to secure exactly the correct Canning Silkers ‘and all . 
speed at any time on your cappers, fillers, Machines for 
blanchers—in fact on any machine—means Factory, $ fo 


everything in the production of the best I sell it. , Canning Purposes 
quality of goods and the greatest quan- 


tity. 
“THE REEVES” Cans, Sheoks, 


VARIABLE SPEED TRANSMISSION || | Solder. Crates, 


gives you any speed at any time. By Climax Flux, 
simply turning a hand crank you ‘‘speed ” 
up’’ or ‘‘slow down’’ as may be desired. “Lockwood 
No shifting of belts nor stopping the ma- Gas Machines, 
chine. 
‘Hundreds of them are in use in the larg- Tools, Etc., Etc. 
est canning factories of the country. 
Write for catalog and prices. Correspondence Solicited 


REEVES PULLEY CO., COLUMBUS, IND. My Motto: The Buyer Must be Satisfied. 
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Power Transmitting 
Elevating ... Conveying 
MACHINERY 


FOR USE IN CANNING FACTORIES 
ROPE TRANS MISSION—SHAFTING 
CHAIN BELTING—PULLEYS 


€ 
FRICTION CLUTCHES— GEARING 
BELT AND SPIRAL CONVEYORS - 


WEBSTER M’F’G CO. 
1975-1111 West 15th St., CHICAGO 


: EASTERN BRANCHES: 
88-00 Reade Street, New York. Pennsylvania Bidg., Philadelphia 























The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and IIustrated 
Booklet 











a aS <a 
f ey 


THE PLUMMER PEA FILLER 


Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 


fi 


THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
———F BLANCHING PEAS 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arran tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peasin each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it carnot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the bianching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO. 


~ DANIEL G. TRENCH @G CO., General Agents 
CHICAGO, ILL. 
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Automatic Solder-Hemmed 
| Gap Machine 


The pane shows our Automatic Solder. 
meaeer Bn: Machine, with attachments to hem 


anion is adjustable for all diameters 
from %” to 3”, and is capable of producing from 
2,500 to 3,500 hemmed caps per hour. These ma- 
chines are in successful operation in some of the 
poaee ean factories in this country. 
BAavtimors, Mp., April 10, 1908. 


it 
as ae 








e endy, smooth, and 
roe end =. ors 
no o ata ity ' @ daily output a 


tonne bben y gaara outit | “fills the bill” 
well, so that we ate able to luce a suet an 
remarkably cultores gauge which is very 
Dee eee well pleased that we Lm ee thi 
chines, and expect to tmotell ‘nore m ancthar 
season. Yours very 
Tue Joun Borie Company, 
les J. Brooks, President. 
We manufacture a full line of Automatic Can 
| 9 Making Machinery for all sizes and all descrip- 
> 39 tions of Cans, also Presses, Dies, etc. Everything 
= for Can Makers. 


Manufactured and for sale by , 
TORRIS WOLD & co. 
58-70 North Jefferson Street CHICAGO 


Eastern and Southern Selling Agents, Hughes & Oe., 
4 Liberty Square, Bos Mase 


























Latechiord’s 
Corn Husker 


CONTINUOUS FEED 
LARGE CAPACITY 
"SIMPLE, DURABLE 


THIS MACHINE IS BUILT RIGHT AND DOES THE WORK 


FOR FURTHER PARTICULARS, ADDRESS 


SPRAGUE CANNING MACHINERY COMPANY  3'Wasest Avense. ”  cutcaco 


——_——— 
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Sanitary Pea Conveyor 


We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.) ; 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., Gener~] Agents, 
5S Wabash Avenue, Chicago 
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American Solder 
Hemmed Caps 


Were the first in the field. 
They have been imitated by 
others, but have never been 
equaled. The solder is al- 
ways there—in the right 
quantity and in the right 
place. Made for all open- 
ings. Order early so as 
to make sure of having 
them on hand when needed. 














American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 























THE CANNER 


AND DRIED FRUIT PACKER 

















You. XXVII. No. 15. 





CHICAGO, THURSDAY, OCTOBER 22, 1908 


WuoLeE No. 717 








—— 





—— 


|THE CANNER 


AND DRIED FRUIT PACKER 








with which is incorporated TRENCH’S CANNERS’ INDEX 




















PUBLISHED EVERY THURSDAY BY 


CANNER PUBLISHING COMPANY, 
5 Wabash Avenue, CHICAGO 





THE 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, On€ YeOr... «2... ceeececcccceee cece oe 
All Foreign, one year 

* Remittances may be made by Post Office Order, Registered Letter 
heck, Draft, Express Money Order, or Order on the House in Chicago 
qwith which the subscriber is doing business. 


-++ $3.00 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENGE 
Correspondence upon all subjects of interest to the trade is solicited 


In correspondence, writers will observe the following regulations; 
communications must always be accompanied with the writer’s name, 
asno attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of eurrespondents, but all interested are cordially 

ted to use our columns freely. 





4NTERED AS SECOND-CLASS MATTER, MARCH 21, 1895, AT THE POST OF 
FICE AT CHICAGO, ILLINOIS, UNDER ACT OF MARCH 3rd, 1879. 








It was the sense of last week’s meeting of Western 
¢canners that the packer as well as the jobber can 
advantageously play the waiting game. 

* * * 


With evidences that business is improving right 
along, we have the assurance that the purchasing 
power of the people is as steadily increasing. 

xk * * 

The packing of seconds gives canned goods the 
Worst advertising they possibly could have. The pur- 
chaser of a can of seconds receives an impression 
fegarding canned goods which is distinctly unfavora- 
ble, while if every can cut created a favorable im- 
Pression the advertising which the goods would give 
themselves would stimulate consumption. 

* * * 


The telegraph recently carried to all parts of the 
ountry the news that-about one hundred and forty of 
tlie students and teachers of the South Lancaster 
Academy at South Lancaster, Mass., were suffering 
Ptomaine poisoning “believed to have resulted from 


eating canned corn.” It would be interesting to know 
the circumstances connected with this affair, and THE 
CANNER has written to the Massachusetts officials ask- 
ing that they carefully investigate the case and report 
to us the facts, for all that has been printed so far 
has been calculated to give the public the idea that 
in some way there is danger to health and life in eating 
canned corn, while nothing could possibly be more 
wholesome. We have requested the Massachusets of- 
ficials to write us in detail the true story of this alleged 
wholesale distribution of ptomaines and predict that 
when the truth becomes known it will be found that 
the corn was not to blame. 
c £-« 

The early completion of statistics of the year’s vege- 
table packs would help to clear up the situation. 
Everybody knows that the packs were short, but it 
cannot be denied that it would be interesting to know 
the precise extent of the shortage. Secretary Gorrell, 
of the National Canners’ Association, who is in charge 
of the compilation of the only statistics which will be 
gathered this year, is very busy at present on the work 
and reports very fair»progress, although there are, as 
always, quite a number of canners who have so far 
failed to respond to his requests for figures. There 
is no good reason apparent for this backwardness, as 
the figures, when completed, are not to be published, 
at least not until the pack has moved out of first 
hands. Upon completion of the work Secretary Gor- 
rell will report the results to the packers, who alone 
will know the number of cases of the various articles 
that were put up dufing the 1908 season. 

ss 


California Fruit Grower comments on a contem- 
porary’s statements concerning the unusually large de- 
mand for fruit jars this year and says the facts suggest 
some idea as to what lines the canners should pursue 
if they decide to make a national campaign by ad- 
vertising to increase the consumption of their products. 
Continuing, the Fruit Grower states that, “It is one 
of the packers’ tasks to effectively demonstrate to 
women the absolute purity, the less expensiveness 
and the infinitely less trouble and labor involved for 
them to use factory canned fruits and vegetables 


_and thus with an all around gain to themselves be 


‘emancipated’ from one more of their usually dreaded 
tasks.” The canning and preserving habit is one 
which effects consumption of factory products to an 
important degree. This is proved by the fact that 
in this country millions of glass jars are sold to and 
filled annually by the housewife. Naturally, therefore, 
the canning industry would be the gainer, by demon- 
strating to the American woman that it is more eco- 
nomical to use commercially canned fruits and vege- 
tables, as well as factory preserves, jams, jellies, and 
pickles,’ than the home-made goods. 
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Continental Can Company 


DIRECTORS: Factories: 
. G. CRANWELL, Pres't. CHICAGO 
W. NORTON, Vice-Pres't. . SYRACUSE 
. P. ASSMANN, Sec’y & Treas. BALTIMORE 
. C. TALIAFERRO. 
. H. LARKIN. 


C. A. SUYDAM, Sales Agent 


TO THE CANNING TRADE: 


We want to thank you most heartily for the liberal 
patronage extended to us during the Canning Season 
of 1908. Our volume of business was much larger 
than ever before and this talKs pretty loud in praise 
of the CONTINENTAL CAN, when youconsider how 
short the crops have been all over the country. Not 
only did our sales increase but we produced the best 
Can ever turned out anywhere by anybody. This is 
a pretty strong statement, but if you used the CONTI- 
NENTAL CAN, you Know how true itis. If you did 
not use the CONTINENTAL CAN, just asK your 
neighbor who did. We will always maintain this stand- 
ard. Again thanKing you for your many favors, we 
are, with best wishes, 


Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOS. G. CRANWELL, 
President. 
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The Majority Optimistic. 
T HE NATIONAL ASSOCIATION OF MAN- 


UFACTURERS has just completed a can- 

yass of its 3,000 members in all parts of the 

country in nearly every line of trade. The 
object was to ascertain the commercial status of the 
country one year after the panic of 1907. The. results 
are interesting to those whose business is quick to feel 
the effects of restricted consuming capacity of the 
masses. 

Canners and manufacturers of all classes of food 
products will be interested to know that the returns 
from the canvass show present conditions in the ma- 
jority of industries are fair, and that the prospect for 
an increase during the coming year is regarded by 
the majority as good. Agricultural implements show 
the largest percentage of increase and vehicles the 
lowest. Textiles show a small percentage of in- 
crease with an unfavorable outlook, while leather and 


its manufactures and the lumber industry are fairly 
satisfied and optimistic. 

The steel trade and the movement of pig iron, 
which forms the most accurate barometer of trade 
conditions, makes a distinctly encouraging report, as 
70 per cent of the ore and steel plants in the as- 
sociation report conditions good, 78 per cent have 
had an increase during the last ten months and 85 
per cent have reasons to believe the prospects for the 
immediate future are reassuring. 

Machinery, including all classes throughout the 
country, shows that 68 per cent of the machinery 
manufacturers have had an increase since January I 
last. Only one manufacturer of agricultural imple- 
ments is pessimistic regarding the future. 

In food products 89 per cent report business good, 
94 per cent have had an increase, and all are optimistic 
for the future. 


Unfair to Mr. Sherman. 


goes, as the saying has it, although many of the 

allegations made concerning candidates are false 
- and unjust. Hearst’s Chicago American, for 
example, unjustly attacks James S. Sherman, the Re- 
publican candidate for the vice-presidency, reflecting 
at the same time upon the integrity of the whole can- 
ning industry. That newspaper says: 

r. Sherman is the tail to the ticket of the Republican 
machine. Do you know why it is that this gentleman se- 
lected by the corrupt element in New York State’s Repub- 
lican party to preside over the United States Senate is 
ENOWN EVERYWHERE AS ‘‘SHORT-WEIGHT SHER- 
MAN’’? If you do not, here are the facts: 

Sherman was in Congress. Some of the more decent men 
working for a pure food bill tried to compel manufacturers 
to stamp on their cans of food the exact weight of the food 
contained. 

That law would have prevented fraud. 

“SHORT-WEIGHT SHERMAN’’ FOUGHT THAT LAW 
SUCCESSFULLY. 

Why did he do that? For two reasons: 

NO. 1—HE SYMPATHIZES WITH THE SHORT-WEIGHT 
GENTRY. 

NO. 2—HE IS HIMSELF A CANNER. 

He is in the business of sending out canned foods that 
weigh less th:n they are supposed to weigh, and in Congress, 
according to his nature, he fought the effort to make weights 
honest. 


We have never heard Mr. Sherman referred to as 
“Short-Weight Sherman,” and we doubt if such a 
name has ever been applied to him outside of a Hearst 
newspaper. If anybody else had so designated Mr. 
Sherman, we must charge it up to ignorance or de- 
liberate misrepresentation, for no man_ possessing 
knowledge of Mr. Sherman’s attitude toward the Fed- 
eral food law, knowing his reason for opposing the 


| N a political campaign it seems that everything 


with the weight of the contents, could fairly attribute 
to him any but the purest motive. It is untrue that 
Mr. Sherman “sympathizes with the short-weight gen- 
try;”’ or that he is “in the business of sending out 
canned goods that weigh less than they are supposed 
to weigh.” 

The American’s editorial writer shows that he 
either is unfamiliar with the reasons which prompted 
Congress to drop the net-weights provision from the 
food law, or that he doesn’t care whether his allega- 
tions concerning Mr. Sherman are just or unjust. 

But every canner in this country knows that the 
vice-presidential candidate’s position on the proposi- 
tion to stamp net weights on our canned goods was 
perfectly sound and logical, that he did not oppose it 
through any desire to secure for himself or for any 
other canner the law’s permission to commit fraud 
on the customer through the sale of “canned foods 
that weigh less than they are supposed to weigh.” 

Packers know that canned goods aren’t sold by 
weight at all, and that it is impracticable to stamp 
each and every can turned out in the factory with 
the exact weight of its contents. 

Mr. Sherman favored that which every canner in 
this country favored; he opposed that which every 
canner in the land opposed, and if he is in the busi- 
ness of packing and selling short-weight canned 
goods, then every canner in America is doing the 
the same thing, Democratic and Independence Party 
and Prohibition..canners as well as Republican. 

THe CANNER doesn’t refer to this matter for any 
political reason, but merely because of the unjust 
statements made about a member of the canning 
industry. 


‘It Alive. 


Keeping 


move to compel mariufacturers to stamp their cans 

ARROWING consideration of the question 

of preservatives down to their use in canned 

goods, we feel very sure that the canning 

{ industry derives no benefit from the con- 

tinued agitation of this matter. .The canned. goods 

tonsuming public should be permitted to forget, about 
preservatives. 

It might be supposed from remarks made by Dr. 

Eccles, in the course of his address at the recent 


convention of meat packers in Chicago, wherein he 
referred to canned goods as “among the very safest 
and most wholesome of foods if consumed immediately 
after the cans are opened,” and declaring them to be 
“among the most deadly of foods if laid aside after 
opening for future use,” that canned goods packers 
as a whole desire permission to use preservatives, 
especially as Dr. Eccles also said that “with some 
(Continued on page 21.) 
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Tomatoes are obtainable from Indiana at 80 cents per 
dozen, which is-a little less than last week’s quotations and 
indicates that there are packers who have weakened a bit 
in the interim, during which sales have continued very small, 
this in fact being a very dull week on tomatoes in the 
Chicago market. Not all packers, however, are willing to 
slice something off the price in order to effect.a sale. There 
are many canners in the West who are standing pat with 
their goods on tne knowledge that this year’s pack is far 
below last season’s, and remembering that all of the 1907 
pack of approximately 13,500,000 cases moved out of pack- 
ers’ hands before a full year was rounded out. No really 
complete tomato statistics have so far this fall been pre- 
sented for the trade to digest, but canvasses of sections of 
the West have been made and the returns are complete 
enough to clearly demonstrate the existence of a big short- 
age in this year’s production as compared with last season. 
The Tri-state Packers’ Association, which eovers Maryland, 
Delaware and New Jersey, met last week, and the reports 
on the pack indicated a production in that territory amount- 
ing to about two-thirds of the 1907 output. In other words, 
the indicated shrinkage in Maryland, Delaware and New 
Jersey is about 331-3 per cent below last year, when Mary- 
land packed 5,349,690 cases of tomatoes, New Jersey 902,788 
eases, and Delaware 1,176,577; or, combined, 7,429,055 cases, 
over one-half of the total United States pack. A 331-3 per 
cent shrinkage in those states amounts approximately to 
2,500,000 cases. The pack in Baltimore, which is included 
in the Tri-state association’s figures, is very short as com- 
ared with last year, when the total quantity packed in 

altimore, figured on the No. 3 basis, was about 1,500,000 
cases. This year when the statistics are in we believe it 
will be found that the total pack for Baltimore was at the 
most liberal estimate not exceeding 900,000 cases; more 
likely it will be found to have been not far from 850,000. 
The West will add to the country’s shortage. The Central 
West put up fewer tomatoes than in 1907, and there is a 
shrinkage farther West. Utah reports a heavy shortage, 
and advices indicate that California will not nearly equal 
its record of last season. 

Corn—Packers who read the report of tne meeting of the 
Western Association, the remarks of Mr. Moore in particular, 
will better realize the strength of the corn situation and 
the unwisdom of letting their corn go on a market which 
isn’t ready yet to absorb any considerable quantity of 
goods. ‘The 1908 corn pack is now being figured up; the 
extent of the production will not be known in advance of 
the completion of the statistician’s task—but it is known 
beyond a shadow of doubt that his totals for the various 
sections of the country and the country as a whole will show 
a very large shortage as compared with last year’s pack, 
which was not in itself a large one, totaling only 6,675,000 
cases. We commend Mr. Moore’s speech at last week’s 
meeting to all who are undecided whether it is wise to hold 
on or let go. Ohio and Iowa standard are quoted at 65c 
factory. Our advices on the New York market state that 
prices are maintained and that a firm feeling exists, based 
on the well known strong statistical position of the article. 
At the same time, only a very limited amount of. seiling is 
being done, as buyers are not taking in any more corn 





than their current needs compel them to purchase. New 
York packing standard is quoted at a range of from 70 to 
75e; faney, 80 to 85e. New York reports also note offer. 
ings of Maine fancy corn at 80 to 90¢ Portland. 

Peas—Cheap peas are the kind most wanted, but there 
is littlé doing at present in any grade. The market and 
situation are absolutely unchanged. Buyers in looking for 
cheap peas make bids below canners’ ideas of values; the 
supply of cheap peas has been very much reduced, ” The 
searcity of seed is giving grave concern to many, ag this 
time the scarcity is real, being as acute as known in any 
past season. 

Beans—Cuts were offered here at 70 to 75c, and the mar. 
ket ranges up to $1.50 for No. 1 whole. These are factory 
prices. Little or no local business has been done duri 
the week reviewed. Baltimore quotes No. 2 standard string 
beans at 4714c, No. 3 at 65c, and $1.95 for No. 10s. New 
York advices indicate a steady though quiet market. 

Pumpkin—Offerings of No. 3 Western pumpkin are made 
here at prices ranging from 55¢ per dozen f. o. b. factory 
up to 60c, the latter Illinois packing. The transactions have 
been limited. A report from the East notes an inquiry for 
this article, but adds that canners in New Jersey are disin- 
clined to contract pumpkin at current quotations. 

Apples—-The feeling is improved. It is possible still to 
buy apples at around the figures quoted in last week’s 
CANNER, but the market has firmed up; packers’ views are 
stronger. A New York advice states that packers in New 
York state are offering 10s standards at $2.25, delivered 
in the West. Michigan 10s are $1.85, f. 0. b. factory as 
the lowest. One of the largest canners of apples in New 
York state is quoting 10s standards for delivery in New 
York City at $2.25; some others are asking that figure at 
their factories. There isn’t any doubt that the apple pack 
is going to be a very light one this fall. The 1907 pack 
was not marketed satisfactorily, and existing conditions, 
with some carryover in first hands, are not calculated to re- 
sult in very much of a pack being made this year. THE 
CANNER has received direct reports during the last several 
days from upwards of a score of packers, and of that num- 
ber six said they intended packing no apples whatsoever 
this season, while the others without exception reported that 
their packs would be decreased, the figures being for re- 
ductions running all the way from 40 to 90 per cent as 
compared with their 1907 packs. The Baltimore apple pack 
is very small this year. 

Sweet Potatoes—Quotations on sweet potatoes are made 
by packers at 80 to 8214c f. o. b. factory, prompt shipment. 

Spinach—The southern pack of spinach is on and No, 3 
standards are generally quoted at 80e f. o. b. Baltimore; No, 
10 standards at $2.75 to $2.85 per dozen. 

Oysters—Baltimore canners start on oysters this week. 
New pack will be ready very soon now. Prices ruling and 
the opening quotations are the lowest in a long time and 
a good demand is looked for. F. 0. b. quotations on Chega: 
peake Bay oysters are as follows: No. 1 extra selects, 
lunch, oval cans, $1.05; No. 1 6-ounce extra selects, tall cans, 
$1.40; No. 2 12-ounce extra selects, tall cans, $2.60; No. I 
6-ounce selects, tall cans, $1.20; No. 2 12-ounee selects, tall 
cans, $2; No. 1 5-ounce standards, full weights, 75¢; No, 2 
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KELLEY-CLARKE CO. 


Canned Goods 
BROKERS 


ANNUAL SALES - - 1,500,000 CASES 


OFFICES 
{ Seattle, Tacoma Spokane Portland San Francisco 
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And save your heating expense, labor and 
high insurance by storing your goods with 


The Kepler Warehouse Co. 
j Established 1876 
| CHICAGO, ILLINOIS 


All Chicago jobbers call. Handy and quick 
for out-of-town shipments. Liberal loans. 
Labelling. No cartage or switching charges 
—— consigned in our care. Drop us 
@ line. 
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fell: mG iain & 


: 
TERR 


BOEING, Prest. 
ROY M. FLETCHER, M96. 


rague Canning Machinery Co., 
. Chicago, Ill. 


Gentlemen: - 


x 
: 


ys pee 3 
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‘ 
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+ RERKIMER ‘ 


= eS Paes 


—— 


Musrisrore,Wis., sept. 22, 1908. 


ae are. herewith enclosing our check for $1500.00 to 


pay for the three Latchford Corn Huskers purchased of you this 


geasone 


While the machines are not entirely perfect as they were 
this season we believe that with the changes and additions 
you have proposed that it will be a perfect machine for next 


season's work. 


Congratulating you on your having gotten out a suc- 


cessful green Gorn husker, we are, 


2D us sford, ; Wis. 


Yours truly, 


Hustisfor# Canging Co. 


Pe * ee 8 copeecese soeC. 





18 ‘THE CANNER AND DRIED FRUIT PACKER 


10-ounce standards, full weights, $1.50; No. 1 4-ounce stand- 
ards, full weights, 70c; No. 2 8-ounce standards, full weights, 
$1.35; No. 1 3-ounce standards, 65e; No. 1 light weights, 
2he. 

Fruits—The market on California fruits continues very 
quiet here. The feeling inclines to easiness. Coast advices 
refer to a rumor that, commencing January 1, 1909, freight 
rates on canned goods and dried fruits to all points taking 
the regular basis rate will be advanced 10¢e per cwt. In 
connection with this it has been suggested to buyers who 
have any goods remaining on the Coast that it would be 


The California Fruit Canners’ Association’s quotations on 
1908 pack are as follows: 








No. 8 No. 244 No. 234 NO. 228 wo. 21% No. 24 No. 24 No. 2% 
Extras Special Extras cinq, Stmds Second Water Pie 
$2.00 $1.85 $1.70 $1.40 $1.30 $1.20 $1.10 $1.10 
2.35 2.10 1.60 1.25 1.15 1.00 .90 85 
-. 2.85 BMD cede bese o8es cee. 
1.65 


VARIETY. 





2.00 
2.00 


2.50 
2.50 
1.30 
1.75 
1.75 
1.75 
1.15 
1.30 
1.50 
1.50 
1.50 
1.50 sae.” hae 
1.45 1.15 {1 10 Pup 
1.15 1.05 1.00 .90 
1.15 1.05 1.00 90 
1.15 1.05 1.00 .90 
1.15 1.05 .90 
2.35 2.25 te 
ce eee 


No. 8 No. 8 
Stnd. Water 


1.75 
2.25 


2.15 
2.60 


1.15 


2.00 
1.50 
1.70 


2.25 
1.75 
2.20 
2.35 
2.35 
2.35 
2.35 
2.40 
1.75 
1.75 
1.75 
1.75 


1.00 .95 
1.10{,% PLD 
1.20 }1 {0 Yup 


Grapes (W. M.) 
Peaches (Y. F.) 
oF (i. C.) 
(L.0.8led) 
(W. H.) 
(W.HLSlcd) 
Pears (Bartlett) 
Plums (G.Gage) 
Plums (Bgg).. 2. 
Plums (G.Drip) 2.15 
Plums (Damsn) 2.15 


Raspberries 
Strawberries 


ees 
1 00 UNP 
110 PLD 


1.20 





No. 8 
Extras Extra 
No. 3 he Stnd 
Grade 





$6.00 $5.00 $4.00 $3.50 $2.75 

7.00 6.00 5.00 .... «... 
3.60 
4.00 


5.50 450 4.00 
7.00 

Se: wae 
3.00 
3.25 } 
3.50 } 
3.50 


Grapes (W. Mus.) .... 4.50 
Peaches (Y. F.) 5.25 
= ik “ae i.edes oe 6.00 
- L, a Pe - 6.00 
e May oace. 04 6.00 
= (Ww. ovis’ eéee 
Pears (Bartlett) 6.00 
Plums (G. Gage) .... 5. 4.50 
‘* (Beg) 50 4.50 
"7 .. 5.50 450 3: rk 
an (Damson) . 5.50 450 3.75 3.50 
No. 1 tall cans, sliced 1. c. peaches, extras, $1.10; extra 
standards, $1.00.. If shipped 6 cans to the case, gallons are to 
red 10c per dozen higher than prices quoted. All No. 
8, No. 2 and No. 2% cans, 2 dozen in a case; No. 1 cans, 4 
dozen in a case; gallon cans, 1 dozen in a case. Gallon ple 
solid pack, 25c pe dozen abeve regular gallon ple; ; 
special kettle pack, 50c per dozen above regular gallon ple. 
ces are f. 0. b. factory, subject to change without notice; 
terms, cash, less 1% per cent; subject to terms and conditions 
ef Califernia Fruit nners’ Association’s regular sales contract. 
Minimum carload: weights subject to com without notice; 
Eastern, Southeastern and Southwestern points taking regular 
basis rate, 40,000 Ibs.; all other points, 30,000. Ibs. 


desirable for them to give shipping instructions now, so that 
they will not take any chances of being caught by the ad- 
vanced rate. One of the prominent California commission 
houses says that it has been advised by one of the officials 
of the Santa Fe road of an advance in the freight rate on 
eanned goods of 10¢ per ewt., effective January 1, 1909. 
California houses are reminding customers of the possibility 
of a car shortage existing at that time, suggesting the wis- 
dom of taking time by the forelock and not delaying past 
- December 1 in giving shipping instructions for these de- 
ferred shipments. 


3.25 
3.00 
3.00 
3.00 
3.00 


Current quotations on miscellaneous canned fruits, f, 9, p, 
Baltimore, are as follows: Pineapple, No. 2 standard sliced, 
eyeless and coreless, 90c per dozen; No. 2 standard "gra 
eyeless and coreless, in light syrup, $1.10; No. 2 extra stang. 
ard grated, in heavy syrup, $1.30; No. 2 select whole cire] 
heavy syrup, $1.40; No. 2 faney selected grated, preserved, 
$1.70; No. 2 fancy selected, sliced, preserved, $1.70; No, 19 
pie grated, solid pack, in water, $1.90; No. 10 chunks, $2.35, 
Berries, new No..10 standard gooseberries, $5; red rasp. 
berries, $5.50; blackberries, $3.50; strawberries, $4.50; No 
2 standard gooseberries, 80c; No, 2 standard strawberries in 
syrup, $1; preserved, $1.20; No. 2 standard black raspber- 
ries, 9244c; No. 2 standard red raspberries, 9214¢; No, 2 
preserved white cherries, $1.20; standard, 85¢; No. 2 stand- 
ard red cherries, 65¢; No. 2 standard pears, heavy syTup 
70c; No. 3, 85¢; No. 10 unpeeled pie peaches, $2.75; No, 3 
77%e; No. 3 peeled, 95c; No. 3 seconds, yellow, $1.05; No. 3 
seconds, white, $1; No. 3 standard, yellow, $1.05; white $1,39 

Sardines—Buyers have been more interested in domestic 
sardines since the announcement a few days ago that prices 
would be maintained until February at least. The Maine 
Mercantile Company, controlling the bulk of the packing 
end of the business, held a number of conferences with 
leading sardine men, and the result was the decision to ag. 
sure buyers that no lower than ruling prices would be named 
on account of the short output to date. There were some 
in favor of higher prices, but they were overruled, notwith- 
standing the shortage in the supply of domestic fish and 
the reported plan to close the season November 1. The 
shortage in the output is estimated at about 400,000 cases 
as compared with the season of*1907. 

Lobster—Lobster is quiet, high prices having the effect of 
restricting sales. Canned lobster prices have reached the 
point where this is an article for high grade trade only. 

Salmon—Spot stocks of red Alaska salmon are very lim- 
ited, and the trade in Chicago are anxious for 1908 packing, 
out of which snipments so far have been very light. Spot 
No. 1 talls are quoted at $1.30 to $1.32%4; fancy chinooks, 
halves, $1.1714; talls, $1.90; flats, $2 to $2.10. A private 
advice to THE CANNER’from the Pacific coast says: ‘‘ There 
has been some price cutting on the part of some of the 
canners who were forced to realize quickly, but the bulk of 
the pack of pinks is in firm hands and those people are dis- 
posed to make no concessions. With the recovery of indus- 
trial conditions in the South, now rapidly taking place, 
southern jobbers will be in position to buy heavily of 
pinks and the surplus should be well cleaned up before the 
1908 pack becomes available.’’ There is some inquiry here 
for sockeye, which seems to be very scarce. The Griffith- 
Durney Company advises as follows: ‘‘We are now prae- 
tically entirely sold out of our packs and of our brands of 
Alaska red salmon. We are all sold out of sockeyes, Alaska 
medium red, Columbia river chinooks. Really the only thing 
we have to offer in salmon now, and the only salmon that 
we can offer until we offer 1909 pack, is Alaska pinks, Alaska 
chums, Columbia river silversides and Oregon fall pack. 
High grade. salmon, like chinooks, sockeyes and Alaska red, 
is a thing of the past in so far as 1908 pack is concerned, 
and the scarcity of high grade salmon is bound to‘be felt 
sooner or later, and we think sooner than later.’’ 








Dried Fruit Market 














All varieties of domestic cured fruits have been in slow 
sale this week and next week will end about the dullest 
October on record. Peaches have continued very quiet at 
Baltimore. Spot quotations are as follows: Choice, 6 to 6%¢ 
per pound; extra choice, 6% to 6%c; fancy, 8 to 8%¢} 
extra fancy, 9 to 9%e. 

Apricots—Demand for spot apricots has been decidedly 
dull since our last report. Prices are unaltered, extra choice 
apricots being quoted still at 8%4 to 8%4¢ per pound, choice 
at 7% to 8c, standard at 74% to 7c. 

Apples—Quotations on apples are 8 to 8%¢ per pound 








Armsby 1907 Cipher Code, now used exclusively by 
all leading handlers of Dried Fruits and Canned Goods. 
Price $5.00. The J. K. Armsby Co., San Francisco, 
Cal. 
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VIRGINIA CAN COMPANY 


Buchanan, Virginia 











During the six years we have been making 
cans, by steady progress we have outgrown 
our beginnings, and are now just completing 
a new factory, in keeping with our present 
business and future prospects. 


In planning and constructing our new 
factory and installing it with the best can 
making machinery, we have had the advantage 
of six active years in can making. We are 
confident that when completed we will have 
the best can factory in the country. . This will 
enable us to make smoother, cleaner and better 
cans at less cost, quality considered, than fac- 
tories without these advantages. 

We will be ready to make delivery in the 
early spring, and as heretofore, we offer special 
inducements to those who take in their cans 
at an early date. 


Terms, prices, etc. will be furnished on 
application. 








VIRGINIA CAN COMPANY, Buchanan, Va. 
O. C. HUFFMAN, President , 
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for faney grade, 7 to 7%4e for choice, 644 to 6%ec for prime, 
1%e per pound for apple waste, 1%e per pound for chops. 

Prunes—Interest in this item is inactive. Santa Clara 
prunes are obtainable on a basis of 344¢ and outside prunes 
on a 3\%e basis. A premium of le per pound is asked on 
30s, and %e on 40s. 

Raisins—The raisin market is dull and featureless. Very 
little business is passing on this article. 








Pickles and Kraut 




















Trading during the week has been brisk in brine stock. 
Buyers at points where a light crop was harvested are 
drawing on Chicago. As previously stated in THE CANNER, 
the crop within a radius of 100 miles of Chicago was close 
to the average. Jobbers are buying finished stock only as 
needed. As the season advances trading in glass goods 
grows heavier. The market on vinegar stock is based on 
$5 for mediums. 

Kraut—The sauerkraut situation is as follows: The 
amount of stock in the hands of cutters is comparatively 
light. Several prominent cutters will make less than one- 
half the quantity they did in the season of 1907. One packer 
will cut less than 30 per cent; the highest percentage any 
one cutter will make is 75 per cent. ‘Three packers in the 
vicinity of Chicago will not cut one ton this year. The 
cause is that the cabbage plants were killed outright in the 
growing season. The market on 40s is from $7.50 to $8, but 
trading is light at these prices. A great deal of cabbage 
that is ordinarily cut into kraut is going into consumption 
this fall as a green vegetable, selling, loaded into cars in 
the country, at $15 to $18 per ton, or about four times the 
average price. 

Cauliflower—Reports received from sections where this 
vegetable is grown indicate a very short crop this year. In 
Wisconsin heads in many fields are no larger than one’s 
fist. No new domestic cauliflower is being offered. Choice 
1907 stock is from $7 to $7.25 for 45-gallon casks. Messrs, 
Grant, Beall & Co. sold several cars of imported cauliflower 
this week to arrive next month at $8 for 60-gallon casks, 
1907 stock; $8.50 for 1908 North Holland stock f. o. b. Chi- 
eago and Eastern points. 








Canners’” Supplies 














Cans—The market on packers’ cans is quiet and uninter- 
esting, as when last described. In comparison with last 
year a limited amount of business is being done on No. 10 
eans for apples and pumpkin. Further than this there is 
nothing to say, as the market is without new feature. The 
prices quoted by the different large makers remain un- 
changed. 

The American Can Company quotes for delivery as wanted 
by buyers during the season of 1908 the following prices, with 





The American Can Company quotes solder hemmed 
for delivery as wanted by buyers at the following prices; 


BN, 0 onnscdsawhnewee ds ekebonseGecedese $ .75 per thousand 
pT Oe Serer Serr re or ok ee 1.10 per thousand 
B9G IM. . ccc ccccccccccccevesccccccccens 1.25 per 

27-16 in. ...... C4 cdceecscccescccescoses 1.40 per thousand 


The Continental Can Company’s quotations on cans for 
season’s delivery are as follows: 


NOS Ie, 19G UM OPOMIRF <2. .0.ccccccreccccccessvesceen $10.20 
ee te errr rrrrrerrree 14.00 
Se ee i I eon cc ccdcdepvcaseoccccath 17.80 
Tes Gy B Bowe Ws I ooo 6 ccc kv ccccddeccscsccccccee 18.40 
Me, BGe, BIG te. COOMMGs oes cece ccc sc tesieccccc seca 45.00 


The Continental Can Company’s quotations on solder 
hemmed caps are: 


, Per M. 
Rare tee rer ee Pere ee $ .75 
re ey eee ne ee 1,10 
94-16: ined vane-.: bike bee Mea Ue h hd. 4:6.6-0000000800 1.40 


The Wheeling Can Company quotes for delivery as wanted 
by buyers during 1908 the following prices f.o.b. Wheel- 
ing, with the usual differex.ials for special openings: 


ee. RO RP errper’ frre re ey ee $10.20 
Pe, Si, BR Rg CH 5b a sis oh od Sos ccd ddeevecccccced 14.00 
oe BR Peers fee err 17.80 
ot ee Ew. Se pe ee 18.40 
Py BO, EE, Oi EE 0-6. doe Cin cd waasicdiccuacecvses 45.00 


The Sanitary Can Company quotes sanitary cans at the 
following prices for delivery during the season of 1908: 


Per M 
ek PEG CA Ae OLAS Cee CAP se Pee $11.50 
ES ~ Rr ey ar FPSO Ter eer 15.75 
i IS ida s do dap buen sh54 gdge adiebaddicccec ea 21.00 
NS TS ERS S Pew Se eee ee eee ne Pee .. 21.50 
Se Se ee ee, ee en ere 24.00 
ON RE aS Te bp RE EB eee Se Oe FA” 98 46.00 


Virginia Can Co.—The Virginia Can Co. quotes, f. o. b. 
Buchanan, Va., for delivery during season of 1908, as follows: 
| Se eK § Y VA EA $14.40 
TG: Dy BB TA so se ho 54. RGR Ae wim cccceceen 18.40 

Usual differences for other size openings. 


The Union Can Company’s quotations for deliveries at 
buyer’s convenience during the season of 1908 are: 


oe we Te a ee Pee ae eer $14.00 
POG, Gl, S APe Ts ME, oda ccciccccchnsvcesacceccens 18.40 
e.. 2Gn, 2 Tate Te, GUMS. oo dsc cr aaips pope ccccsesa 45.00 


The Union Can Company’s quotations on solder-hemmed 
caps for the season of 1908 are: 


Dale — 514 AMIE ALL Sedd tidd ce. $ .75 per M 
DY 5.505 4.58565 he BP eo wo lean dale cclek woke 1.10 per M 
BMD 565i inbdichsa GhGndetoaneNedostskece 1.40 per M 


The Southern Can Company quotes f.o. b. Baltimore pack- 
ers’ cans for delivery at buyer’s option during the season as 
follows: 








usual differentials for special openings: Pe sc n.cc ee ccicieode Sasaneeeihabsatesaeds $10.20 
No. Is., 15% im. opeming ..........seeeeeeeeeeeeseeees $10.20 eT oe eT CRATE Oe eee 14.00 
BS ON 250 cece eo chiccceccersecekivee 14.00 SE PEE icc cv ccctectenscsecresccatessseseas 17.80 
FeO, a ee Ms GME os cc ccc ccccecececccceseeee 17.80 - eS NM AWE Oerree Pierre cere erie Vrerre errr. 18.40 
Me. Bs, S 2-26 tm, Opeming on ccccccccccccccccccccees oo BRD 10G, BAG. GORE ba dak ob de kdde de cb bcecesigcesccccccs 45.00 
ey, Se INE. cic caret ckcdcede sonceeceutcace 45.00 

















Everett B. Clark Seed Co. 


MILFORD, CONN. 


GROWERS OF 


Connecticut Corn Seed, Michigan 
and Wisconsin Pea and Bean Seed, 
Your inquiries solicited. 


Tomato Seed. 




















©. E. McMEANS, 
Am. Soc, M. E. 


flcPleans & Tripp 


ENGINEERS 


MECHANICAL ELECTRICAL 
MACHINE DESIGNERS 


Design and Superintendence of Construction of 
CANNING PLANTS 


Special Conveyors and Handling Systems. 
607 State Life Bldg. 


CHAS. A. TRIPP, 
Am. insr. €. £. 


INDIANAPOLIS 
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The Southern Can Company also quotes its new ‘‘South- 
em’? inside coated cans at $2.50, $3.50 and $4.50 per thou- 
gand additional for the 1s, 2s and 3s, respectively, and solder 
hemmed caps at prevailing quotations. 


Tinplates—No change to note in this market. Prices f. o. 


p. mill. 
Bessemer Steel Cokes. 
SA ne OG, C207, POUMMB) Sg os. obs ees age os age me $3.85 
tx 20 (100: poundB)e. oes eds oe ees eeeee 
eee: € OG POUMEN) oe ood sae ccc ssc cocncueie 
rare € OO POUR) oo. 5c 6 oc kan cece sine os See 

Pig Tin—Business continues dull and the market fluctuates 
from day to day, principally if not entirely owing to specu- 
lative manipulation by foreign holders. 

There seems little prospect of any immediate improvement 
in demand and if strictly natural conditions were allowed 
to govern, prices should go down. 

We quote as follows f. 0. b. New York. 


Spot Oct. Nov. 
Sto I5-ton lots..........eee $29.15 $29.15 $29.15 
1 to &ton lots..........seeese 29.30 cr anit 
15 to 25-ton lots.............. 29.10 29.10 29.10 





(Continued from page 15.) 





preservative in them they will keep and be safe for 
sufficient time to assure their consumption.” 

It is unnecessary to consume canned fruits or veg- 
etables immediately after the cans are opened ; all that is 
necessary is to empty the contents of the can into a 
non-metallic or an enameled or earthen vessel. The con- 
tents of a can of vegetables or fruits, removed from 
the original package, will spoil hardly, if any, quicker 
than fresh products of the same variety, and American 
housewives have learned that the goods are unsafe 
only after remaining a sufficient length of time in 
the opened tin can. 

Let it be distinctly understood that Dr. Eccles was 
not giving utterance to the sentiments of fruit and 
vegetable canners when he spoke favorably regarding 
the use of preservative in canned goods, for canners 
of fruit and vegetables are not asking, and never 
have asked, for permission to use artificial preserva- 
tives of any kind whatsoever in their products. On 
the other hand, every experienced canner is aware 
that the use of preservatives would work injuriously 
to the canning industry. The mere agitation of the 
preservative question in connection with canned goods 
makes the public suspicious of their quality, because 
they have been so often falsely told by sensation 
mongers that one of the reasons why preservatives 
were put in canned goods was on account of the use 
of partially decayed or otherwise inferior raw material 
by the packers. 

It is regrettably the habit of many speakers and 
writers to refer to pretty nearly every kind of man- 
ufactured food in package form—excepting goods 
m cartons or paper packages—as “canned goods,” 
but so far as the fruit and vegetable canning indus- 
try is concerned, its members do not desire to use 
Preservatives and are not interested in the preserva- 
tive question, except that they would be pleased if 
the word preservative were never again mentioned in 
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connection with “canned goods.” They feel that their’ 
business is injured through keeping the preservative 
question alive. 





MANUFACTURERS OF GROCERY SPECIALTIES OR- 
GANIZE NATIONAL ASSOCIATION. 

The American Specialty Manufacturers’ Association 
was organized at a meeting held in New York City 
last week. Among the objects for which the associa- 
tion was organized are the promotion of good fellow- 
ship among the members of the trade, the elimina- 
tion of abuses and methods and practices inimical 
to the proper distribution of grocery specialty products. 
The headquarters of the association will be in New 
York. Any legitimate manufacturer of specialties 
sold in the grocery trade will be eligible to belong 
to the organization. An admission fee of $100 and 
$50 yearly dues will be charged. 

Among those present at the meeting were Walter 
H. Lipe, Beech Nut Packing Co., Canajoharie, N. Y.; 
L. Lloyd Jones, United States Canning Co., Fredonia, 
N. Y.; Wm. B. McMechin, McMechin Preserving Co., 
Wheeling, W. Va.; W. H. Williams, Williams Bros. 
Co., Detroit, Mich. Messrs. Jones, McMechin and 
Williams were among those who delivered addresses. 





DELIVERIES OF PEA SEED. 

There seems to be more than the usual complaint 
and dissatisfaction this year among the pea packers, 
regarding short deliveries being made to many of 
them upon their seed contracts. 

While it is known that the seed crops harvested are 
less than a full crop, and even less than the field esti- 
mates, yet some say that to them it seems unreasonable 
that there should be such a difference between the 
deliveries actually being made by the seed growers 
this season, and it is stated that some are seriously 
questioning whether or not they really received their 
full pro rata of the crop grown by the parties they 
made their contracts with. 

It is understood that some deliveries have fallen 
as low as 25 to 40 per cent, which makes it costly 
for the unfortunate canner to operate his factory, 
unless he enters the market and buys at extremely 
high prices a large share of the seed necessary to 
plant his usual acreage. This makes the average 
cost of his seed higher than his farmers will stand 
for. 

A few growers expect to deliver 50 per cent, it 
is said, and we understand the Leonard Seed Com- 
pany of Chicago, is making 60 per cent on Alaskas 
and the sweet wrinkled varieties used by canners. 





PACKERS ADVISED TO WAIT. 
Tue Cuicaco CANNER AND Driep Fruit PACKER 
is devoting some considerable space telling canners 
to hold their vegetables for higher prices. The advice 


seems to be good, but how many will take it?— 


California Fruit Grower. 














SPECIAL MACHINERY SALE 


REBUILT BOILERS, ENGINES, SHAFTING, HANGERS, BELTING, ETC. at WRECKING PRICES. 


Be sure and get our low estimate on Lumber for building and crating purposes. Ready Roofi 


of all kinda, Ask for Bargain catalog No. 832 





and Suppli 




















CHICAG@ HOUSE WRECKING CO., 35th and Iren Streets, CHICAGO 
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Better Canned Goods 


MEANS 


More Canned Goods 














Quality Means Quantity 





Let every package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 
Do not weaken the structure by packing inferior goods. 

Give the consumer value received. 

Make your pack a positive, not a negative influence. 

Don't forget Canned Goods are eventually intended for eating purposes. 
Remember “the proof of the pudding is in the eating.” 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right container. 

Use the can of qualitv, the housewife’s guarantee of goods of Qualitv. 





The Sanitary Can 





Sanitary Can Company 


Factories: Fairport, N. Y. General Offices: Fairport, N. Y. 


Indianapolis, Ind. All Cans Manufactured under New York Office, 
Bridgeton, N. J. Max Ams Patents 447 W. 14th St. 
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Omaha 











Omaha, Neb., Oct. 17, 1908. 

Eprror CANNER: ‘Trade here on the general line of canned 
goods, including staples, is inclined to be quiet. There are 
a great many deliveries still to be made jobbers on their 
purehases for the pack of 1908, and, as a consequence, the 
futures have not entirely gone forward to the retailers. Al- 
though the jobbers are pretty well aware of what their de- 
liveries will consist, and their sales made against such pur- 
chases, still, they are not inclined to make any additional 
urehases, even on those lines where their surplus stock will 
be limited. The same tendency exists here that we understand 
exists in some of the other markets, and that is to simply defer 
purchases until it is absolutely necessary to replenish stocks. 
The trade for the most part report a heavy stock of corn, with 
light demand, and still we have heard from other sources that 
some of the jobbers who are displaying the most indifferent 
feeling are those who will have:to make further purchases be- 
fore another pack is on the market. 

The decline in Baltimore tomatoes has had no effect upon 
the trade here, as far as stimulating any interest in this line, 
as the 70c price in Baltimore is equivalent to 8744c Omaha, 
at which price the trade were able to secure Missouri stock 
several weeks back, when Baltimore was on a basis of about 
10e higher than the present market. The jobbers report 
a good country business, and it almost seems as though there 
would have to be considerable buying as soon as_ stocks 
become a little more depleted. Boost-o. 














| Seattle 








Seattle, Wash., Oct. 17, 1908. 

Epitok CANNER: Brokers who deal heavily in. Alaska red 
salmon are encouraged over an unexpected impetus in sales 
during the last week or two from some cause which they have 
been unable to trace. For the past month, until recently, 
buyers, having satisfied their immediate needs, were inclined 
to be very conservative. Those sales which were made seemed 
to be to fill immediate needs only. Im fact, this is an attitude 
which has been marked ever since the opening prices were 
named, and is specially noticeable throughout the Eastern 
and Southern states. While the average jobber has had 
enough experience with canned salmon to know that there is a 
fixed market for it, which he must supply, yet it seems an in- 
born characteristic among them to take absolutely no chances 
with a presidential campaign coming on. While neither of 
the parties have put a plank in their platform antagonistic 
to the eating of canned salmon, they take it for granted that 
conditions are critical and are likely to go to the everlasting 
bow wows any time after November 4, in case things happen 
to go the wrong way. Just which way this is depends largely 
upon the personal standpoint. 

And hence, brokers cannot account for the stimulated mar- 
ket in Alaska reds just at this particular time, unless it is 





because somebody has had a pre-election tip and has spread 
it among the fogies. 

Even the situation on pinks, which has been none too 
strong, is looking up. The buying of the past month has 
made some inroads upon the larger surplus. This year’s 
pack of this grade was small. None was packed on Puget 
Sound, and Southeastern Alaska fell down on her pack. There- 
fore, last year’s surplus, while very large, does not look so 
cumbersome on this year’s market as people thought it would. 

SOCKEYE. 
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Portland, Me., Oct. 19, 1908. 

Epitok CANNER: The midsummerlike weather now prevailing 
in the East has taken the usual autumn ‘‘snap’’ out of busi- 
ness. One naturally looks for summer fruits as-in July; and, 
as a matter of fact, many wild raspberry bushes have bloomed 
a little. Not only is the weather hot, but there is almost a 
drouth again. Such abnormal conditions do not tend to make 
buyers overanxious, but the reverse. Still, all the weather maps 
in the world cannot alter the obstinate fact that in most of the 
canned goods there is a pronounced shortage. The eccentric 
tomato, after giving the ‘states of Delaware and Maryland, as 
well as New Jersey, a sort of ‘‘cold shoulder,’’ and giving 
Maine a record-breaking crop, not a carload of which was 
canned, owing to want of preparation, has become so re- 
tiring (in price) that modesty is no name for it. 

The demand for corn is not large, but there is something 
doing all the time—not much, to be sure, but a little nerve 
quiver. Owing to slow deliveries, not the packers’ fault, but 
mostly due to non-delivery of labels, corn has been shipped 
but slowly. There is a great quantity yet to be moved, sold 
on contracts. The surplus is about as I figured; nor can it 
be said that there is a change in price. Maine is in the best 
position to offer as to quantity and price of any section of 
the country. 

There is a little succotdash and Lima or shelled beans to 
be had, but not as mtich,as usual. String beans are sold up. 

There is more disposition to buy and sell gallon apples than 
for a long time. Last season’s stock has been freely sold 
at $1.75 per dozen and now at $2, the latter to be packed. 
Some little business has been done, and more will be soon. 
After the early fresh fruit of Northern Maine, N. E. and 
N. Y. has commenced to move (for the Canada’s crop will 
help out the English market for some time), we may look 
for a stronger and probably higher market. 

The canning of squash and pumpkin is going on rapidly, 
while the quality is matchless. Seventy five to 80 is the price 
of No. 3 pumpkin, and 90 for No. 3 squash. A few blue- 
berries move once in a while. ; 

The market for lobsters is without change, but, strange 
to say, with a steady demand for the best goods at the high- 
est prices. This is a criticism on the cheap trash. 

No packers will put up clams this season at old prices, for 
it is a foregone conclusion that it cannot be done unless at 
a loss. This is no reason why a No. 1 tin should be cut in 

















It doesn’t cost much to have a good 
cost system. 

It is always costly not to know 
where you are at. 








ALBERT T. BACON 


COST SYSTEMS FOR CANNERS 
29 Michigan Ave. 


CHICAGO 




















weight from an 8 oz. to 6 oz. or even 40z. The 6 is light 
That Will Cut Your Tel- 


A CO D egraph Bills in HALF 


The California Fruit Canners’ 
Association Code 
Compiled especially for canned goods and dried 
fruit trade. Its use means economy. 
. Prive, $5.00, Postpaid 


Order Througis The CANNER, ~ 
' '5'Wabash Avenue, Chicago 


Codes forwarded same day order is received 
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enough, but less to a can is a bad thing for business. Let me 
say right hére that I have seen fair stock at 75e, with 6 oz. to 
ean; I have seen the same weight, plus two ounces more at 
$1.20 put up by the leading firm in that business here, the 
quality of which is the finest in the world. Few can imagine 
the difference, and yet the cans look alike! 

Herring are running better in size, and plenty of them, but 
now the demand is flat. INDEX. 








New York 




















New York, Oct. 19, 1908. 

Epiror CANNER: The canned goods market during the week 
has been rather more quiet than the previous week and sales 
have been made generally in somewhat smaller lots where any 
at all have been made. The situation has not improved as 
might have been wished, but the conditions are substantially 
all as heretofore reported. Dealers are finding it more and 
more difficult to dispose of their goods at the higher range 
of values which prevailed for some days, or a week or two; 
perhaps, and there is little that can be added to this state- 
ment. As a whole, there is an impression that trade will con- 
tinue reasonably active, though no immediate increase in 
prices is anticipated. A feature of the week was the open- 
ing of government bids on 10,000 cases of corn, 12,000 cases 
of peas and 10,000 cases of tomatoes. At this writing the 
awards have not been made, but it is believed that local 
jobbers will get a fair share of the business. 

The market on tomatoes is rather easy and disposed to’ be 
dull at the close. Conditions have changed but little during the 
week, though here and there a buyer takes a considerable quan- 
tity. However, the situation is no worse and there is a dis- 
position among holders to make the best of it and maintain 
their prices at the same level as heretofore. Buyers scarcely 
bid more than 70c f. o. b. faetory for full standard Maryland 
3s, though holders want more money. It is said, however, 
that the stock must be really full standard to receive the price 
of 70e even. All the stock wanted seems to be available at this 
figure. In some instances, packers with more or less weak 
resources are credited with a strong desire to sell, and offerings 
of off standard stock have increased considerably during the 
week. No. 2s are neglected and weak. Cheap gallons are 
wanted in a fair quantity within the quoted range, which 
varies from $2.30 to $2.35. Toward the close of the week 
a fair jobbing interest was reported in the West, but aside 
from that there has been nothing of importance to attract 
attention. 

Corn is reasonably steady, with state packed faney selling 
within the range of 80 to 82\%e delivered. Standards can be 
bought at from 70 to 75e, depending upon holder and pack. A 
good deal of stock is offered ‘from the South and shaded 
prices might take stock in that direction. The market is re- 
ported somewhat easier on better grades, with 62% to 65e 
f. o. b. factory quoted on them. Buyers complain of slow 
deliveries of Maine corn, and this applies to early contracts 
as well as others. Packers say that it is impossible to ob- 
tain cars for shipments to the West, due to the heavy potato 
shipments from that section of the country. 

String beans are moderately steady within the quoted range. 
State refugees No. 1 are steady, but No. 2s and No. 3s are 
easier. 

Peas are easy, with a downward tendency reported in all 
grades. It is said that there is plenty of stock to be had at 
the figures which now prevail and the situation offers little 
encouragement for the holder. 

All offerings of fruits rule easier on lots bought in a small 
way. The interest has waned somewhat in all grades, though 
here, and there a dealer finds that buyers want relatively 
large quantities of stock. In such instances, about half full 
prices are paid. Jobbers are unwilling to take hold of stock 
for shipment from the Coast on high basis now quoted by 
packers. On the other hand, packers refuse to reduce quota- 
tions on the fine grades of lemon cling peaches. 


Southern peaches are steady, as quoted, with sales moa 
erately active in the better grades... Some buying of yelloys 
in standards and seconds is reported from Baltimore, but this 
movement is limited and really attracts but littie attention, 

State gallon apples.are firm at $2.20, delivered, Choiee 
grades are not wanted and ordinary stock is neglected. Holiers 
are not disposed to make important concessions, excepti 
under stress of circumstances. 8 

Pineapples are somewhat easy and sales have remained light 
all the week. Buyers show little interest in them, with 
here and there a sale made which might be called relatively 
large. In small fruits interest is light. 

Spot red Alaska tall salmon is held firm at $1.25 to $1.30 
with a prospective advance on the Coast indicated. A fajp 
proportion of the stock bought on contracts is being deliy. 
ered, which serves to keep buying interest down. Medium 
stock is held firmly up to quotations. Other grades are not 
freely offered and, with the exception of pinks, and chums 
perhaps, the tone’is relatively firm. j 

Three-quarter mustard sardines are firm and, while offerings 
are made by all packers, the supply is reported light. 4 
good movement is noted in quarter-oils, but prices are un- 
changed as quoted. Packers have given the assurance that 
prices quoted will not be reduced before February, and that 
has a tendency to improve conditions in the buying end, at 
least. It is said that packing operations will be suspended 
about November 1. HARLEM. 








Baltimore 











Baltimore, Md., Oct. 19, 1908. 

Epirork CANNER: Two weeks ago I reported the market 
on tomatoes as being 75c, and said that the indications were 
that it would go 2\%c lower. This decline has already taken 
place, and, in fact, the price has gone 5e lower than it was two 
weeks ago, and it would not surprise me to see it go off 
another 2\%4ec for shipment from country points, which would 
make the price 674%4c. There are quite a number of country 
packers willing to sell at 70c, and as the demand is by no means 
active, it is only natural to assume that in their anxiety to 
sell and get in some cash, some of these packers will make a 
further concession of 2%4c per dozen. Good standard tomatoes 
are cheap at 70c, and it is surprising to me that more of the 
jobbers—who know they will need the goods during the winter 
and spring—are not satisfied to come in on this basis, because it 
is always good business policy for a dealer to buy staple 
goods at a figure that he knows to be below the cost of 
packing. Standard tomatoes have cost country packers this 
season more than 70¢ to pack, and I believe I am safe in 
saying that uo Baltimore packer can figure out his average cost 
for packing this season at less than 85¢ for goods of standard 
quality. , 

The continuance of the warm weather made it possible for 
some of the Baltimore packers to put up a few tomatoes last 
week, and there will possibly be a little packing done this week. 
This spell of summer weather that set in about three weeks ago 
made quite a little diffefence in the tomato situation, as it 
had the effect of ripening up every tomato on the late vines, 
and this is quite an unusual condition, because in the average 
season there are always a good many green tomatoes left on the 
patches when the frost comes. This year there will practically 
be none, but everything will ripen up and go into cans. I 
have no doubt but what this recent warm weather will have the 
effect of increasing the aggregate tomato pack fully one mil- 
lion cases. 3 

Notwithstanding this increase, however, the total pack will 
be way below that of 1907. Six weeks ago it looked as though 
the aggregate pack would not be over 55 to 60 per cent of 
last year, which would have been, at the outside, about 8,000,000 
eases. It looks now as though the pack will foot up about 
66 per cent of 1907, making the aggregate about 9,000,000. 

The Tri-State Packers’ Association had a meeting last week, 
and the result of the figuring that had been done showed that 
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the three states will be fully one-third below 


ack for 
aes at last season, when these three states packed about 


7,500,000 cases. The total pack this year will foot up about 
5,000,000 eases. The reports from the West show about the 
ne kind of a shortage, so that when all accounts are footed 
fe to conclude that 9,000,000 cases will be 


same 
up, it is pretty sa 
the outside figure. : . : 

The question is—Will this quantity be enough for the 
country’s requirements for the ensuing year? If trade was 
any way normal, the answer would be ‘‘no,’’ but unfortunately 
the demand continues light, and much time is slipping away, 
go that it will be neeessary to consume as many tomatoes in 
eight months as are ordinarily consumed in ten. Many people 
think we will have a change after the election, no matter which 
party wins. Doubtless there will be a change at that time 
in the demand, and as it will be hardly possible for things 
to be worse, it is almost safe to assume that when the change 
does come, 1t will be for the better. 

The demand for the general line, was very quiet last week. 
Ordinarily, the last half of October is a very active period, 
as far as the city is concerned, but I have heard several 
men of long experience in canned goods make the assertion that 
they do not remember any year when business was so dull in 
October as it has been this year. The only three lines that 
seem to be in favor at all with the buyers are corn, small 
fruits and sauerkraut. A fair amount of business was done 
in the first mentioned article, as some of the holders met 
buyers’ views by conceding 244¢ per dozen, and thus con- 
siderable business was transacted. This puts standard Maine 
style corn on the basis of 6244c, and quite a good many 
buyers seem to be willing to take in their requirements at that 

ure. 
oy 7 small fruits, the favorites were strawberries, goose- 
berries and raspberries. The market is getting pretty well 
cleaned up of these lines, and as the pack was light, and the 
earryover at the end of the season was small, it is not likely 
that we will see any lower market on these three articles 
between now and next season. 

Sauerkraut continues strong, and the market has already 
advanced to 75e per dozen. Packers of this line say it will 
not be any lower, as they cannot figure the cost on the 
present price of barrel kraut at less than 80c. 

Pears, apples and sweet potatoes are the articles now 
being packed here. There is a fair demand for cheap pears, 
the market ranging all the way from 65c for seconds in water 
to $1.10 for extra standards in heavy syrup. Between these 
figures there are any number of grades and qualities offered 
at prices to suit buyers. Apples are selling from 65 to 67%e 
for No. 3, and the indications are that the pack will be much 
smaller than last year. The present market price is low, and 
buyers who are securing their needs at today’s market are 
owning some cheap goods. Sweet potatoes are going out in 
a quiet way at from 77% to 82%c, according to brand. 

Some little oyster packing is being done, and what few are 
being placed are taken care of at 70 to 75¢ for 4 oz., and 75 to 
80e for 5 oz., according to brand. TARTAR. 








New York Dried Fruit Market 




















New York, Oct. 19, 1908. 

Eprtok CANNER: Warm and unseasonable weather has a 
tendency to restrict sales of dried fruits, and, though the 
outlook has not improved materially of late, there has been 
no real damaging reductions. In fact, in evaporated fruits 
the condition has maintained about its usual range of activity, 
with prices generally good. 

Evaporated apples are quiet, but the market is steady, with 
a tendency toward a shade of easiness. Buyers are limit- 
ing their attention to such lots as they may need for immediate 
requirements. For November delivery it can be said that 
prices can be shaded on prime, though nearly all holders 
insist upon full outside figures, especially upon small lots, 
Spot small fruits are dull and quotations are nominal in the 
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absence of important sales. Prices are: Apples, fancy New 
York, boxes, 944 to 10¢; choice, 7% to 8c; prime, 5%4c¢; prime 
chops, ewt., $1.25 to $1.50; waste, $1.30 to $1.50; Canada, 
$1.40; raspberries, pound, 20 to 21c. HELLGATE. 


NEW YORK DOCTORS EXPERIMENT TO TEST PURE 
FOOD THEORIES. 


The New York World of October 13 contained 
an account of how three physicians and a chemist of 
that city have been “doped” for weeks to test pure 
food theories. As might have been expected, the 
article in the World spoke of the use of benzoic acid 
in “canned goods,” whereas it is practically certain 
that a different class of manufactured food products 
was meant. The following portion of the World’s 


article will be interesting to readers of THE CANNER: 

Although the subject of deadly acids in canned goods was 
supposed to have been shelved by the pure food law, it was 
learned yesterday that the most exhaustive study yet made 
in that direction has been going on in this city for four 
months. 

Three physicians and an expert chemist have subjected 
themselves to experiments soon to be made public, and some 
startling discoveries have been made. They are not ex- 
pected to cause the alarm the first announcements of the use 
of preservatives did, but, on the other hand, they are said 
to prove that many of the assertions responsible for the 
new law were gross exaggerations. 

The physicians experimented upon are Dr. D. R. Lueas, of 
No. 65 West highty-third street, connected with the College 
of Physicians and Surgeons; Dr. A. I. Ringer, of the Belle- 
vue Medical School, and Dr. 8S. A. Harvey, of Yale. The 
chemist is Edward O’Brien. Each of them has been virtu- 
ally canned himself, as they have each taken sixty grains 
of the much-talked of benzoic acid, yet show practically no 
ill effects. 

They volunteered themselves for experimental purposes to 
Dr. Christian A. Herter, a trustee of the Rockefeller Insti- 
tute and professor of pathological chemistry of the Bellevue 
Hospital Medical College. The experiments began on June 
15. Dr. Herter fitted up a laboratory in his home, No. 819 
Madison avenue, and there the four subjects have since 
taken all their meals. In many ways they have undergone 
the same treatment as did Dr. Harvey Wiley’s famous ‘‘ poi- 
son squads’’ in Washington, but have submitted to much 
more conclusive tests. 

On a long table were placed scales and everything the 
subjects have eaten has been weighed before it has been 
given to them. When they have finished the dishes they 
have been weighed. Before and after eating a thorough 
analysis has been made of every morsel eaten. To get the 
after-effects stomach pumps have been used and this, ac- 
cording to the subjects, has been the worst feature of the 
ordeal. ‘‘It’s easy enough to hand a pump to a patient and 
say, ‘Now, just take a good long breath and swallow,’ ’’ 
one of them said last night, ‘‘but to do the swallowing three 
times a day is another thing.’’ The object of this stomach 
pump treatment has been to observe the effects upon the 
food of the benzoic acid. 

This acid has been taken daily between meals. The sub- 
jects began with small doses, but for the past three weeks 
they have been taking two grains a day. The effect of 
the acid upon their bodies as well as upon their food has © 
been studied. 

Cnce a week a so-called ‘‘test meal’’ has been eaten. To 
prepare for this fasting for twenty-four hours previously is 
necessary. Then each subject takes 100 grains of stale bread 
and 250 cubic centimeters of weak tea without milk or 
sugar. After this the pumping process is repeated. Besides 
the examinations of the food for traces of malnutrition and 
stomach troubles a daily examination of each one’s blood 
has been made. The red and white corpuscles have been 
carefully counted and minute records have been kept. 
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WESLERN PACKERS AT MEETING DISCUSS THE 
CANNED GOODS SITUATION. 

Upwards of fifty packers responded to the call is- 
sued by Secretary F. F. Wiley of the Western Packers’ 
Canned Goods Association for the meeting at the 
Sherman House on Thursday last, October 15. The 
attendance was the largest at any meeting the Western 
Association has held in a long time. 

President L. J. Risser, calling the morning session 
to order, explained the purposes of the meeting, and 
asked President J. C. Warvel of the Ohio Canners’ 
Association for a report on Ohio. President Warvel 
reported a very small pack of corn in Ohio and said 
he regarded the situation as strong. 

Several others spoke at the morning meeting, 
among them Messrs. J. W. McCall of Gibson, IIl., P. 
Hohenadel, Jr., of Janesville, Wis.; J. Ed Guenther 
of Owensboro, Ky.; W. F. Pinnout of Chilton, Wis. ; 
H. A. Waidner, of Wm. Numsen & Sons, of Balti- 
more; and Ira Whitmer, of the Bloomington Canning 
Co., Bloomington, Ill. The substance of Mr. Pin- 
nout’s remarks was that he believed that Wisconsin 
turned out about the same quantity of peas as in 
1907. W. R. Roach of Hart, Mich., estimated the 
shrinkage in the country’s pack of peas at about 30 


per cent, as compared with last season. 
Baltimore Tomato Pack Short. 


Speaking of the tomato pack, H. A. Waidner of 
Baltimore, representing the Geneseo, IIl., factory, told 
the packers that the Baltimore city pack was heavily 
short as compared with last season, and that the Vir- 
ginia pack was far below that state’s output in 1907. 
Ira Whitmer of Bloomington, IIll., former secretary 
of the Western Packers’ Canned Goods Association, 
read a statistical report showing an important shrink- 
age in the Western corn pack as compared with 1907, 
using for his purpose figures taken from the 1907 
statistical report published by THE CANNER as pre- 
sumably the best he could obtain. As reports from 
all Western packers had not been received, the 
figures for 1908 were increased by 20 per cent to 
cover the packs of those unaccounted for. The addi- 
tion of 20 per cent brought the estimated output 
of the Western states up to somewhat in excess of 
two and three-quarter million cases, showing a de- 
crease for these states as compared with their last 
year’s pack, of close to 1,250,000 cases. 

Shortly before adjournment of the morning session, 
Mr. Daniel G. Trench of the Sprague Canning Machin- 
ery Company, extended an invitation to the packers 
present to visit the West Side and witness the operation 
of the Latchford corn husker, saying that automobiles 
would be provided for as many as cared to go. The 
packers accepted Mr. Trench’s invitation for 4 o’clock 


in the afternoon. 
AFTERNOON SESSION. 


It was after 2 o’clock when the afternoon session 
was called to order by President Risser. Ira E. 
Crampton of Celina, Ohio, arose and asked if anyone 
present could give him information about the size 
of the tomato pack, and suggested that some method 
of obtaining more complete statistical reports than 
that now in vogue be adopted. He suggested that 
representatives of the association visit the different 
packers in person and collect the reports on their packs. 

Guenther Favors Arbitration. 

J. Ed Guenther of the New Blue Grass Canning 
Company, Owensboro, Ky., spoke of the value of 
accurate statistics, agreeing with Mr. Crampton in 


this particular. 


Mr. Guenther also referred to the 
matter of arbitration, saying that it was a subject 


which the meeting ought to discuss. Mr. Guenther 
spoke favorably of the idea of arbitrating dis. 
putes growing out of rejections. He suggested that 
jobbers and packers get together and devise some sat- 
isfactory plan of adjusting their differences by arbitra- 
tion. President Risser arose and reminded the as- 
semblage that there had been an arbitration committee 
of the association, adding that it had never been called 
upon to arbitrate a single case. Mr. Risser said that 
he doubted if, after all, there were so many cases 
calling for arbitration, and that the Western Associa- 
tion’s arbitration committee had been dropped simply 
because there had been nothing for it to do. 

Secretary Wiley. informed the members that the 
association’s arbitration committee had resigned be- 
cause they had never been called upon to arbitrate 
anything. 

This seemed to slightly dampen the ardor of the 
champions of arbitration and so the discussion ended, 
Mr. Crampton starting on another tack by asking if 
anybody present could tell him what was a standard 
tomato. Mr. Crampton followed his query by ex- 
plaining in detail how the Ohio standards for tomatoes, 
corn and peas had been arrived at. At the request of 
Mr. Crampton, Secretary Wiley read the Ohio 
standards, as follows: 

Standard for Peas. ; 

Fancy—Cans to be well filled; peas covered with clear 
liquor; size uniform; good flavor and absolutely tender. 

Extra Standards—Cans to be well filled; peas covered with 
clear liquor; reasonably tender; size uniform and of good 
appearance. 

Standard—Cans to be fairly well filled; peas may be 
slightly hard; fair liquor may be more or less cloudy but 
not thick; size fairly uniform, and to comply with the Na- 
tional Pure Food Law. 

Grading as to Size—Petit pois or size No. 1, sieve 18-64; 
extra sifted or size No. 2, sieve 20-64; sifted or size No. 3, 
sieve 22-64; June or size No. 4, sieve 24-64; marrow or size 
No. 5, sieve 26-64. 

Standard for Corn. 

Farncy—Cans to be well filled; must weigh not less than 
twenty-three ounces gross; stock absolutely young and ten- 
der and of natural color; medium moist and practically free 
from foreign substance, such as silk, cob and husk. Packed 
to conform with the National Pure Food Law. 

Standard—Cans to be well filled; must weigh not less 
than twenty-three ounces gross; stock reasonably tender and 
free from hard particles; natural color and packed to com- 
ply with National Pure Food Law. 

tandard for Tomatoes. 

Fancy—aAre to be packed from whole, red ripe tomatoes 
and to weigh not less than thirty-eight ounces gross and to 
contain not less than twenty ounces of fruit exclusive of 
juice. Packed to comply with the National Pure Food Law. 

Standard—The gross weight of the can shall not be less 
than thirty-six ounces and the can must contain not less 
than eighteen ounces of ripe fruit; exclusive of juice, not 
necessarily all red and to be packed in accordance with the 
National Pure Food Law. 

. Tomato Situation. 

At the conclusion of the reading of the standards 
by the secretary, President Risser suggested that these 
questions should properly be considered at the annual 
meeting, and that discussion of such matters as 
standards at this time was simply taking up time which 
should be devoted to the business for which the meet- 
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ing was called. Mr. Risser thereupon guided the mem- 
bers back to consideration of the tomato situation, 
calling upon Mr. J. Ed Guenther, of Owensboro, Ky., 
who stated that he did not believe the jobbers had 
urchased over 50 per cent of their requirements. 

Following Mr. Guenther, Secretary Wiley said the 
total pack of the country this year was probably 5,000,- 
ooo cases less than in 1907. He added that he thought 
standard tomatoes under present conditions should be 
held for 85 cents, f. o. b., and suggested that the 
market would improve if packers would hold their 
ods for sixty days, or long enough to give the below- 
standard goods a chance to get off the market. Buy- 
ers, Secretary Wiley said, were not purchasing 
tomatoes except at a bargain, and that it was suicidal 
to urge them for sale at this time. — 

Mr. Warvel of Ohio agreed with Mr. Wiley, say- 
ing that the jobbers did not want to buy now, except 
special brands at low figures. Mr. Warvel asked why 
tomatoes were selling so low, saying that he had 
sold nothing himself below 85 cents, and that Ohio 
packers were holding at that ‘price. He advised the 
packers to go slowly like the jobbers are doing. 

Some general discussion followed, when Mr. 
Guenther seconded Secretary Wiley’s motion to hold 
full standard tomatoes off the market for sixty days 


at less than 85 cents, f. o. b., the motion prevailing. 
Corn Situation. 


The discussion regarding tomatoes was dropped for 
the time being and H. D. Barnes of the Elgin (IIl.) 
Packing Company, said that he believed, in view of the 
shortage in the corn pack, that a better price than 
the prevailing one ought to be realized. E. B. Dick- 
inson, Jr., of the Eureka (Ill.) Canning Company, 
said he thought the present not a good time to sell 
corn, that next spring there would be a demand. 

An Iowa member expressed the belief that the short- 
age in his state amounted to about 50 per cent, and 
said that most Iowa packers would have to buy. In 
view of this, the price ought to improve. His remarks 
were concurred in by E. E. Manhard of Waterloo, 
Iowa. Mr. Manhard said he thought the situation 


would take care of itself. 
Mr. Moore in Impressive Speech. 


At the request of the president Wm. Moore of the 
Illinois Canning Company, Hoopeston, gave expres- 
sion to his views on the situation current in the corn 
canning industry, and, incidentally, caused the tomato 
packers to change their ideas about the length of time 
during which they should refrain from offering 
standard tomatoes. Mr. Moore’s remarks were the 
most effective made during the meeting. He began 
by saying that he was a better listener than talker, 
but at once showed that he possessed the power to 
attract and hold the attention of others. 

“The prices on other commodities warrant,” said Mr. 
Moore, “higher prices for canned corn. Farmers do 
not sell their products as soon as harvested. The 
farmer holds his crops through the winter until spring, 
awaiting higher prices. Deliveries of new corn-are 
being made now, and demand cannot be expected to 
become active very soon.” Mr. Moore expressed the 
opinion that a sufficient demand to advance the price 
of corn would not come soon. “History,” continued 
the speaker, “repeats itself, and.the price of corn 
should in time go higher. The shortage in other 
lines of canned goods will help the demand for corn. 
Four jobbing centers in this country can alone take 
all the-surplus corn there is in the Central West. The 


packers should take advantage of their opportunity 
and get a profit on that surplus.” 

Referring to the decision to refrain from offering 
standard tomatoes for the next sixty days, Mr. Moore 
said he thought it a mistake, that the packers should 
hold their tomatoes longer than that; that they 
shouldn’t make any offerings at all, but on the other 
hand, wait for the jobbers to reach the point where 
they will need the goods. His own corn, Mr. Moore 
said, he would hold, and was liberally applauded as 
he resumed his seat. 

Tomato Decision Reconsidered. 


On motion of Secretary Wiley, the association’s de- 
cision to withhold tomatoes for sixty days was recon- 
sidered and a substitute motion made that the period 
during which they should be held be extended to four 
months. 

At this juncture Mr. E. B. Dickinson, Sr., suggested 
that the association ought not to adopt a resolution 
against selling, as many of the corn packers were 
short and would have to buy from other canners to 
make up the deficiency. 

Mr. Risser stated that he knew of corn packers who 
were short and would have to buy and that the prefer- 
ence of those owning any surplus corn should be given 
to other packers. 

Mr. McCall of Gibson City arose at this point and 
said that packers should have some idea regarding 
the value of corn at this time. He considered this 
as essential for packers of corn as for the tomato 
canners. 

Mr. C. W. McReynolds of the Kokomo (Ind.) Can- 
ning Company, said that he believed, for policy’s sake, 
that the corn packers should set a price. 

P. Hohenadel, Jr., of Janesville, Wis., was called on 
for his opinion in regard to price and told the mem- 
bers present that the canners ought to get a good, fair 
margin, which, he stated, they had not been getting for 
the past few years. Mr. Hohenadel suggested 70 
cents a dozen as a fair figure for Western corn. 

Minimum Corn Prices. 


To bring the matter properly to a head, Mr. McCall 
moved that it be the sense of the meeting that packers 
refrain from offering.corn for four months and that 


minimuin f. 0. b. prices be as follows: 
Standard grade, 70c per dozen. 
Extra standard, 75c per dozen. 
Fancy grade, 85c per dozen. 


The motion was put and carried. Mr. McCall 
asked for a rising vote, which showed unanimous 
approval of the figures and the ideas given expression 
to by Mr. Moore. A rising vote was taken on the 
tomato resolution also. 

Mr. Risser, president of the Western Association, 
before adjourning the meeting, stated that he was 
much pleased to see the canners, for the first time 
in his recollection, uniting in action such as that taken. 

After adjournment of the meeting the packers were 
earried in autos to the West Side, where they in- 
spected the Latchford Corn Husker in operation. 


Those Present. 
L. J. Risser, Onarga, Ill.; Iroquois Canning Company. 
F. F. Wiley, Edinburg, Ind.; Naomi Canning Company. 
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W. R. Roach, Hart, Mich.; W. R. Roach & Co. 

P. Hohenadel, Jr., Janesville, Wis.; P. Hohenadel, Jr., Com- 
pany. 

Ira 7 Whitmer, Bloomington, Ill.; Bloomington Canning 
Company. 

E. B. Dickinson, Eureka, Ill.; Dickinson & Co. 

L. H. Risser, Onarga, Ill.; Iroquois Canning Company. 

W. 8S. Shrigley, Sandoval, Ill.; Sandoval Canning Company. 

J. W. MeCall, Gibson City, Ill.; Gibson Canning Company. 

J. Ed Guenther, Owensboro, Ky.; New Blue Grass Canning 
Company. 

C. W. Reynolds, Kokomo, Ind.; Kokomo Canning Company. 

Harmon Bradshaw, Lebanon, Ind.; American Canning Com- 
any. 

H. es Waidner, Geneseo, Ill.; Geneseo Canning Company. 

A. Stehle, Peru, Ind.; Peru Canning Company. 

Wm. Moore, Hoopeston, Ill.; Illinois Canning Company. 

N. 8. Cutright, Chillicothe, Ill.; Chillicothe Canning Com- 
any. 

E. W. Virden, Cedar Rapids, Iowa; Cedar Rapids Canning 
Company. 

E. F. Trego, Hoopeston, Ill.; Hoopeston Canning Company. 

S. F. Martin, Blair, Neb.; Blair Canning Company. 

8. E. Huibregtse, Oostburg, Wis.; Oostburg Canning Com- 


any. 

2 f. Pinnout, Chilton, Wis.; Chilton Canning Company. 

Geo. H. Klare, Wabash, Ind.; Wabash Canning Company. 

A. W. Drake, Anderson, Ind.; Anderson Canning Company. 

L. M. Youngman, Toledo, Iowa; Weir Canning Company. 

W. Matthews, Boonville, Ind.; Boonville Canning Company. 

C. L. Houck, Gaston, Ind.; Gaston Canning Company. 

J. C. Warvel, Wauseon, Ohio; Warvel Canning Company. 

Mark Powers, Gaston, Ind.; Gaston Canning Company. 

Ira E. Crampton, Celina, Ohio; Crampton & Son Canning 
Company. 

Vincennes. Ind.; Dyer Packing Company. 

Austin Canning Company, Austin, Ind. 

Onalaska, Wis.; Onalaska Pickle & Canning Company. 

W. L. Mercer, Peru, Ind.; Peru Canning Company. 

Crothersville, Ind.; Crothersville Canning Company. 

H. D. Barnes, Elgin, Ill.; Elgin Packing Company. 

Ed E. Smith, Circleville, Ohio; Esmeralda Canning Company. 
pany. 

Jas. F. Rourke, Grand Island, Neb.; Grand Island Canning 
Company. - 

Chas. D. Off, Warrensburg, Ill.; Warrensburg Canning Com- 
pany. 

F. G. MeCall, Dexter, Iowa; Ft. Des Moines Canning Com- 


any. 
F. P. Leatherbury, St. Nazianz, Wis.; Pioneer Canning and 
Manutacturing Company. 
Ww. C. Pressing, Norwalk, Ohio; Pressing & Orr Company. 
Chas. v. Brooks, Baltimore, Md. 
J. 8. MeFerren, Hoopeston, Ill.; Hoopeston Canning Com- 


any. 

WwW. i. Wilson, Berrien Springs, Mich.; John Boyle Company. 

W. J. Stewart, Grimes, Iowa; Grimes Canning and Preserv- 
ing Company. 

E. E. Manhard, Waterloo, Iowa; Waterloo Canning Corpora- 
tion. 

Jacov Wackenbarth, Independence, Iowa; Independence Can- 
ning Company. 

I. C, Piane, Waverly, Iowa; kelley Canning Company. 

C. W. Miller, Vinton, lowa; Vinton Canning Company. 

Frank Good, Pontiac, Ill.; Louis MeMurray Packing Com- 
pany. 

Grafton Johnson, Greenwood, Ind.; Grafton Johnson. 

Henry Bitten, Toledo, Ohio; East Toledo Canning Company. 





LOOKS FOR BETTER MARKET FOR STRICTLY 
STANDARD TOMATOES. 


“The trouble with the market,” says a canned goods 
man in an interview in the New York Journal of 
Commerce, “is that there is no present demand from 
consumers and the great number of rejections on 
the score of quality that has been made of late is 
throwing on a dull market a great amount of inferior 
goods that can only be disposed of at a great sacrifice 
of profits. Strictly standard stock in the hands of 
packers is scare, but unfortunately there is a large 
quantity of off quality stock that must be disposed of 
and the pressure to sell this is depressing the market. 
As soon as it is out of the way, and I believe that 


will be soon, as the cheap prices will move it readi} 
into consumption in such a year as this when eye : 
body is looking for the cheapest goods, I am ‘ie 
fident that the market for strictly standard stock wil 
improve and would not be surprised to see a goc 
market between now and next spring.” 





DECISION FAVORABLE TO BENZOATE REPORTED 
WILEY KNOWS NOTHING ABOUT IT. 


It was unofficially reported in Chicago on Tuesday 
that the Referee Board of Chemists, to which some- 
time ago was referred the benzoate question, had 
reached a decision favorable to the manufacturing in- 
terests which want permission to use this preserya- 
tive in their products. The report had it that the 
Referee Board had reached the conclusion that 
benzoate, in the quantities used, was harmless, and 
that in due course the decision, as a result of which 
food manufacturers. would be permitted to use it in 
restricted quantities in products not put up in her- 
metically sealed packages, would be announced. 

If this report is correct it means that packers of 
condimental products are the victors in the long 
drawn-out benzoate fight, and that those who have 
been asserting their inability to successfully manufac- 
ture catsups, etc., without preservative will be per- 
mitted to use a small proportion of it in their goods, 

Although the report that the Referee Board had 
decided in favor of benzoate was, we were informed, 
brought to Chicago by one who returned from Wash- 
ington only a few da¥s ago, Dr. H. W. Wiley, chief of 
the Bureau of Chemistry, wired THe CANNER on 


Wednesday : 
Washington, D. C., Oct. 21, 1908, 
The Canner, 
Chicago. 
As far as I know, Referee Board has made no report on 
sodium benzoate. H. W. WILEY. 





UNITED KINGDOM BUYING ITALIAN TOMATOES. 

The following table showing imports of canned and 
preserved food into the United Kingdom during the 
eight months ended September 30, 1908, as compared 
with imports during the same eight months in 1997, 
show increased purchases of canned tomatoes, 


pacticularly the Italian: 
Eight months ended 
September 30. 
1908. 1907. 
Tomatoes, American 4,250 2,256 
Tomatoes, French ; 19,346 6,723 
Tomatoes, Italian 196,132 185,949 
Condensed milk 1,577,633 1,678,089 
Lobsters 78,167 79,143 
Salmon 568,121 474,839 
Sardines 237,569 272,579 


CHANGE OF ADDRESS| 


Having disposed of our ware- 
houses at Port Hope, we have 
closed our offices there, and are 
now located at No. 413 Board of 
Trade Building, Toronto, Ont., at 
which address we shall be pleased 
to hear from you frequently. 


HOGG & LYTLE, Limited 
Branch at Port Huron, Mich. SEED GROWERS 


—— 
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FIRE INSURANCE AT CANNERS EXCHANGE 


ADVISORY COMMITTEE 
LANSING B. WARNER, Attorney and Manager FRANK VAN CAMP, Chairman CHAS. S. CRARY, Treasurer 
Indiana Hoopeston, Ill. 


polis, Ind. 
5 Webesh Avenne GEORGE G. BAILEY WM. B. ROACH 
CHICAGO Bome, N. ¥. Hart, Mich. 


L. J. BISSER, Onarga, Ill. 


Officially Endorsed by 
THE NATIONAL CANNERS’ ASSOCIATION 








Canners Exchange policies give 


ABSOLUTE SBEGURITY 


If you doubt this, investigate and we will prove it to you. 
Why longer allow prejudice to stand in the way of your saving money? 


Canners Exchange has now reached the point where its success is assured. 


EIGHTY PER CENT has been SAVED TO SUBSCRIBERS up 


to the present time. 
It is worth your while to consider this. Do it now. 


For full information, address. 


LANSING B. WARNER, Attorney and Manager 
5 Wabash ‘Avenue, CHICAGO 
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Gallon Cans. UNION CAN CO. 


Solder Hemmed Caps ROME, N. Y. 
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Views of ‘“‘Canner’’ Readers on Various Matters of Trade Interest. You are Invited to Send Us Your Ideas 
for Publication in this Department 











Discussion of Central Selling Agency Idea. 
, Md., Oct. 18, 1908. 


Epitok CANNER: In your issue of. October 15, ‘‘An Ex- 
perienced Packer’’ suggests to the undersigned a new idea 
in regard to the guarantee of swells for six to twelve months, 
as is the present custom, no matter where the goods may be 
stored in the interim. The packer surely holds the ‘‘short 
end of the string,’’ as far as this proposition is concerned, 
under the present custom and order of things. 

‘*An Experienced Packer’’ also makes a good suggestion 
which is in all probability feasible and capable of adoption 
when he recommends a ‘‘Central Selling Agency.’’ Since 
making this suggestion—would it not be well for ‘‘An Ex- 
perienced Packer’’ to outline his idea of a ‘‘Central Selling 
Agency’’ plan? 

We trust that others will also contribute their views through 
the ‘‘Clearing House’’ column on this important subject, which 
may prove to be a Divining Rod that will lead the packer from 
thé wilderness of work, worry and loss for his pains. 

Yours very truly, 
CLOVER FARM. 


New York Packer Discusses Causes of Low Canned Goods 
rices. 
Waterloo, N. Y., Oct. 13, 1908. 

Eprror CANNER: I have read ‘‘Clover Farm’’ letter in 
your issue of October 8, and if you will grant me the courtesy 
I will attempt to answer this letter through the ‘‘Clearing 
House.’’ 

No wonder the writer is puzzled to know why canned goods 
sometimes sell at such low prices and for a succession of 
years. 

In my judgment the prime cause is that there are too many 
people in the canning business who ought not to be there—their 
education and training have been along different lines. 

Perhaps some canning factory promoter came into their sec- 
tion and told them what a simple thing it is to make 10 
to 20 per cent interest on an investment in the canning 
business; and, believing it, maybe a half dozen good, fair 
business men and farmers got together and organized a com- 
pany and launched themselves as fullfledged canners. In 
their inexperience they flounder about and, like the drowning 
man, grasp at every straw in sight. They find it takes 
three times the working capital they expected, and when they 
have used up their little surplus and borrowed all they could 
they are still short of money and must sell some of their 
goods to get funds to continue the business. 

But how and where are they going to sell? They are not 
known by the buyers in the market, and their goods have 
not been tested, so the only way they can attract: attention 
is by flying the distress signal, namely, quoting prices below 
the cost of packing, then someone begins to take notice, and 
probably a few sales are made. 

But this selling goods below cost demoralizes the market 
and affects every canner in the business. 

In my opinion, the hardest competitors to meet are those 
who do not know whether they are offering their product at, 
below, or above, cost. They do not know how to figure it 
out, or will not take the trouble to do so, and, as a result, they 
keep on offering goods at random, year after year, until finally, 
doing business without profit, they become bankrupt, and the 
sheriff or receiver dumps the balance of their stock on the 
market at any old price, as a further help to reduce values. 

Without doubt, scores of packers are putting certain 
lines of goods on the market year after year at prices below 
cost, because they don’t know, or won’t take the trouble to 
find out. 

This is particularly true with apples and pumpkin. These 
of the new pack have been offered in New York and other 
markets this season at $1.90 to $2 for the former and 
$1.75 to $1.85 for the latter, and.people who ought to know 
claim they cannot be packed for the figures quoted. 

The remedy: In the first place, let every man without full 
experience in the line keep out of the canning business en- 
tirely. It is too complicated. and too dangerous for green 
men. But.if you are already in the business, and struggling 


i 
to stay, join your state canners’ association at once and get 
in touch with people who have experience in the busines. 
hear the discussions and learn what other packers are doi 
In this way you will gain a lot of valuable information = 
will soon cease to be a menace to your fellow-paekers 

Yours truly, ; 
N. B. Maynarp 
General Manager Waterloo Preserving Company 





CALIFORNIA RAISIN MARKET UNSETTLED. 

According to communications being printed jn 
Fresno, Cal., newspapers, raisin growers are in an 
unsettled and disturbed frame of mind. Writing to 
the Fresno Republican, a prominent raisin grower 
named Fairweather says: 

“The condition of the. raisin market is just about 
what I expected it to be when I wrote to the Repub- 
lican, September 25. My faith was gone that the 
growers would sign up a reasonable per cent to the 
Armsby Company, and I fully expected those who 
would not sign would now be running over one an- 
other to sell their crops at 3 cents or less, and | 
learn this is being done every day. I then. suggested 
that those who were not willing to sell at a 3-cent 
price had better prepare to hold their crop. 

“Now, what shall we growers do who have not sold 
and will not readily sell for 3 cents or a trifle better? 

“T make no claim to being wiser on raisin matters 
than my neighbors, but it is certain if we, as growers, 
even with the present short crop, if we keep apart, 
the price will be like the game of chance—a doubtful 
proposition. But I here suggest that a meeting of 
all the growers who have not sold their crop be called 
at an early date and that the conditions of attending 
that meeting be that every grower sign his name 
and give an estimate of how many tons of raisins 
he holds before going into or being allowed to enter 
the meeting, this signing only binding the grower 
to the entering of the meeting; but let this way be 
taken so we may know that it is a meeting of actual 
growers and not packers or clackers. Whatever might 
be done at that meeting after a free discussion, 
should not be binding on anyone present unless so 
expressed in his own writing at the close of the meet- 
ing. We, as growers, must get together and know 
where we stand, but if such a meeting is called let 
is be known that everyone attending will have to 
sign his name as an actual grower and had not sold 
before he could enter the meeting. 

“I believe it was a big mistake in not accepting 
the Armsby offer on the spot. That proposition ought 
to have been accepted by all growers in a week after 
that meeting.” 





. ” 
If you’ve something to sell use a CANNER “Want. 











Armsby’s 1907 Cipher Code saves its cost in the 
first few telegrams. Can you afford to be without it? 
rao $5.00. The J. K. Armsby Co., San Francisco, 
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A report from Lawrence county, Ohio, notes about 25 per 
cent of an apple crop this season, with quality poorer than the 
average. 

In Wayne county, New York, apples ripened prematurely 
this season and made the harvesters bustle to get the fruit to 
market. 

A report from Greene county, New York, states that 
much of the apple crop gathered is inferior. A great deal of 
the fruit dropped and decayed quickly. 

In Wyandotte county, Kansas, there was an excellent crop 
of apples of good to fair quality. A report states that grow- 
ers there are inclined to sell at about $1.50 per barrel. 

A report from St. Joseph, Mich., estimates the yield of 
apples in Sabin township at 25 per cent larger than in 1907, 
though the fruit is said to be not generally good for winter 
use. 

The apple crop of Wayne county, New York, is estimated 
by C. B. Hoagland at about 80,000 barrels, quality mostly 

d. Mr. Hoagland states that the crop is nearly all sold. Re- 
eent prices have been around $2 per barrel. 

Apples were rather poor this séason in the orchards around 
Watervliet, Mich. Much of the fruit was wormy and seabby. 
In Oakland county, Michigan, the fruit was only slightly less 
than last year. Sprayed orchards yielded fine quality. 

The apple crop in Fayette county, Illinois, was a failure 
this year, having been ruined by the late spring and frosts. 
The crop was also a failure in Washington county, Illinois. 
There was hardly any fruit and scarcely any of it was fit to 
barrel. 

Apples are a light crop in Oneida county,. New York, and 
only about half a crop in Albany county. Buyers have been 
paying $1 to $1.25 per barrel. According to a report from 
Rensselaer county, New York, apples are less plentiful in 
that district than last year. 

Maine State reports on apples include the following: York 
county, apple crop this year only 25 per cent as large as last; 
Kennebec county, apple crop only 40 per cent as large as last 
year’s; Manchester, Me., apple crop a total failure; York 
county, not more than 25 per cent of a bumper crop. 

For the purpose of being better able to secure good prices 
for their crops, the raisin growers of El Cajon Valley have 
perfected a pool and appointed a selling agent. All of the 
principal owners in the valley have gone into the combination 
which, it is said, will control more than 600 tons of raisins. 


In Oceana county, Michigan, there is about one-third of a 
normal yield of winter apples. Not over 50 per cent of 
these, however, will be good enough to ship, on account of 
scab. A recent report stated that no buyers had up to that 
time arrived on the field. Growers will ask about $2.50 per 
barrel for the fruit, cooperage furnished by buyers. 

Becoming dissatisfied with the condition of the prune mar- 
ket, growers at Hollister, Cal., are agitating the proposition of 
sending a representative East to find out just what is causing 
the slump. Several large growers propose pooling their hold- 
ings and selling direct to Eastern buyers. The expense of 
sending an agent East will be borne equally by those enter- 
ing the pool, each having his pro rata on a ton basis. 





It is reported that most growers in Van Buren county, 
Michigan are holding their apples for higher prices. Some 
sales have been made at $2.00 per barrel for No. 1 and No. 2, 
including cooperage, but most growers want $2.50 with the 
barrel. The apple crop in Van Buren county was short this 
year, not half an average, except where thorough spraying 
was done. Most of the fruit is wormy even in the well 
sprayed orchards, and is dropped badly. 


Fragmentary reports to the American Agriculturist, says that 
journal in its last issue, indicate the irregularity of the apple 
crop. This was predicted in the reports printed in this 
journal as long ago as July. Eastern scattered reports to have 
a fair crop, as already pointed out to our readers. In very 
few instances is there a bumper crop. Portions of New York 
and the apple producing sections of other states report gen- 
erally greatly reduced crops. Quality averages good and in 
well cultivated orchards fruit has reached perfection. 


The following is the first of some apple crop reports 
from New York State: Center, N. Y., 25 per cent smaller than 
last year; Niagara county, 25 per cent smaller, but fine qual- 
ity; Duchess county, yield reduced; Columbia county, yield 
reduced one-half; Stanley county, half a crop, quality fair; 
Ithaca, crop below average size, but larger than in 1907; 
Albany, N. Y., yield less than half a full crop; Ravenna, 
N. Y., light crop in Hudson valley and quality not very good; 
Penn Yan, Yates county, quality good, but fruit undersized; 
Batavia, N. Y., yield about half a full crop, quality better than 
last year. 


Consul Joseph G. Stephens, of Plymouth, advises that in the 
west of England this year the most influential fruit farmers 
have banded themselves together to control the home market 
in apples. The movement has the support of fruit farmers 
in Devon, Somerset, Gloucester, Hereford and Worcester, who 
own 100,000 acres of apple lands alone. It is estimated that 
the home markets can be supplied from October till April, and 
that the apple harvest of these five counties will this year 
exceed 250,000 tons. Of this quantity possibly one-third will 
consist of cider, or low-grade fruit. Even then the quantity 
available for distribution will be larger than usual. The 
British apple growers, generally, this season will harvest 500,- 
000 tons of apples. 


California apple packing institutions are confronted with a 
serious proposition in the lack of sufficient cars to move the 
fruit as it is packed and put in shape for shipment. It is 
claimed by the applemen that the present congested condition 
of the various packing houses means a loss of thousands of 
dollars to them if immediate relief is not forthcoming. Urgent 
appeals have been sent to the traffic department of the South- 
ern Pacific, citing serious conditions. The freight department 
promised immediate relief some days ago, but only a few Santa 
Fe cars were brought into the yards, and the condition remains 
the same or even more serious. A hundred or more employes 
about the packing houses of Watsonville have been laid off until 
the congested condition can be relieved. It is claimed that 
there are 150 carloads in the packing houses of that center 
ready for shipment. A great deal of this fruit is read ripe 
and starting to rot and all will be a total loss to the packers 
if not moved at once.—Journal of Commerce. 




















INCREASE YOUR QUALITY. 





Agitating Process Systems 


We build several types of process kettles wherein the goods are agitated during the 
time they are being processed. One system known as the Tray System handles the 
cans in trays(24 to thetray). This is largely used in Milk processing. Another system 
consists of rolling and reversing the cans. 


Systems than any other manufacturers, and our experience is valuable to you. Write us 


“‘Makers of the Climax 
Line of Machines”’ 


Climax Machinery Co., Indianapolis, Ind. 





DECREASE YOUR COST. 


We have built more Agitating Process 
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Canned Goods Notes we we 











The canning factory at Eureka, Ill., has been making a 
run on pumpkin. 

The canning factory at Howard, Pa., is putting up pump- 
kin in No. 10 cans. 

There is talk of -a canning factory being built at Wild- 
wood, Fla., in the spring. 

There are rumors of a canning factory being established 
next spring at Postville, Iowa. 

The canning factory of Messenger & Church at Williams- 
burg, Md., is running on sweet potatoes. 

A canning factory is proposed for Gainesville, Ga. Gaines- 
ville is in the center of a fine fruit and truck country. 

The seed house of the Clinton, Wis., canning factory was 
burned to the ground recently, with a loss estimated at $500. 

The Michigan Refining and Preserving Company, Menomi- 
nee, Mich., ended its season last Thursday with a run on 
pumpkin. 

We hear from Sturgeon Bay, Wis., that the addition to 
the Reynolds Preserving Company’s factory at that place 
has been completed. 

A report from Tipton, Ind., says that the Fame canning 
factory is making contracts for next year’s products at the 
same price paid this season. 

A eanning iactory is one of the possibilities for Ana- 
darko, Okla., next spring. The Commercial Club of that 
place is considering a cannery proposition. 

The Code-Portwood Canning Company, the well known 
California concern, we understand is considering the erec- 
tion of a large canning plant at Auburn, Cal. 

The Farmers’ Union of Harris county proposes to estab- 
lish a canning factory at Houston, Tex. J. A. Osborn is 
chairman of the committee with the matter in charge. 

A Missouri report says: ‘‘The assets of the Hartville 
Canning Company, which is in bankruptey, will be sold at 
trustee’s sale in Hartville October 26. John 8. Farrington 
is trustee.’’ 

E. L. Morgan finished his season’s run on tomatoes at his 
Vermillion, 8. D., cannery on October 7. On account of the 
small crop Mr. Morgan has decided that he will not put up 
any pumpkin this year. 

At a meeting held a short time since at the Natchez, Miss., 
Cuamber of Commerce, presided over by Fred J. Postle- 
thwaite, it was decided to organize a canning company with 
$15,000 capital to build a factory. 

A report from Effingham, Ill., says: ‘‘The catsup and can- 
ning factory wants to contract for 60 acres of tomatoes for 
next year. «s an inducement they offer to pay $8 a ton up 
to September 15 and $7.50 a ton after that date.’’ 

A report from Grand Rapids, Mich., says: ‘‘There will be 
little if any canning of apples in this city this year, because 
of the scarcity of apples in this state. It has been many 
seasons since so few of the winter variety were harvested.’’ 

The Topeka, Kan., ‘‘Capital’’ said a few days ago: ‘‘The 
Topeka canning factory, which was built a little more than 
a year ago, just south of the Sardou avenue bridge, and 
was operated quite successfully last year, was not run at 
all during the season just closed and not a ean of vegetables 
was turned out.’’ 

Glaser, Kohn’ & Co., of Chieago, have been considering 
Hutchinson, Minn., as a suitable loeation for a pickle salting 
station. P. G. Verburg, representing Glaser, Kohn & Co., 
visited Hutchinson recently and looked the ground over. 
The company asks for no bonus or guarantee from the city. 
All it wants is a suitable site on one or the other of the 
railroads, and contracts with farmers for at least 200 acres 
of cucumbers for next year. 


The Muncie, Ind., ‘‘Press’’ prints the following: ‘Tt is 
the intention of the company to spend some time in pre- 
serving pumpkins, but the farmers assert that the erop wil} 
be very short, owing to the extended drouth. However, jt 
is believed that a fair quantity will be put up. The com. 
pany during the winter provided for the canning of variogs 
vegetables by adding new machinery, and expects to de. 
vote considerable time to the canning of cabbage, whieh wil] 
be converted into a form of sauerkraut. This will admit 
of the factory being operated until a later date in the fal 
than usual, since this is a new feature.’’ 


A dispatch of recent date from Picton, Ontario, stated 
that ‘‘There will be little money in canned goods this year, 
This is the opinion of the member of one of the largest 
independent canning concerns in the country. The trouble 
arises from two sources. Last season the pack was a fair 
one, but the prices were higher than usual. There was not, 
as a rule, so keen a demand on wholesale houses, and whole- 
salers in many instanees have considerable stock on hand 
from a year ago. Till these are gone the wholesalers are 
not buying to the same extent from factories, from whieh 
the report comes tnat shipping is a trifle quieter. There 
was a big pack of tomatoes and corn this year, due to 
heavy crops. The demand, however, is none too keen from 
the seller’s standpoint.’’ 
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Charles 8S. Crary, of Waukesha, Wis., president of the 
National Canners’ Association, was in town this week. 

THE CANNER .received a very pleasant visit Monday morn- 
ing from Prof. E. W. Duckwall, director of the National 
Canners’ Laboratory at Aspinwall, Pa. 

Mr. J. W. Kepler, of the Kepler Warehouse Company, 
Chieago, returned Monday morning from an extended East- 
ern trip. Among the points visited by Mr. Kepler was 
Pittsburg, his old home, where he attended the Susque-Cen- 
tennial. 

For the first time in many months Willard G. Rouse was 
in the city early in the week, going from here to Indiana- 
polis Tuesday evening. Mr. Rouse is located now at Easton, 
Md., where he is conducting the Easton Commission Com- 
pany. 

Henry A. Waidner, representing Wm. Numsen & Sons, of 
Baltimore, attended the meeting of the Western Packers’ 
Canned Goods Association at the Sherman House, Chicago, 
last Thursday. Wm. Numsen & Sons operate the factory 
at Geneseo, Ill. Mr. Waidner is a brother of F. A. Waidner, 
of F. A. Waidner & Co., the well known Chicago pickle 
house. 





RETAILERS GUARANTEED 25 PER CENT PROFIT. 


At the ninth annual convention of the California 
Retail Grocers and Merchants’ Association, held at 
San Francisco, September 14 to 16 inclusive, one of 
the principal acts of the convention was the adoption 
of the following: epre 

Accepting the proposition of the California Fruit Can- 
ners’ Association to place their Del Monte brand of fruits, 
vegetables, catsups, etc., on the market under a protected 
price plan, assuring the retailer a profit of 25 per cent on 
the selling price, or 33 1-3 per cent on the ‘cost. 























MICHIGAN BEANS FOR CANNERS 


Choice Hand Picked Navy or Second Grades. 
Also Growers of Tomato, Pea, Corn and Superior Garden Seeds. 


S. M. ISBELL &« GO. : Jackson, Mich. 


Hand Picked Red Kidney. 
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- Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 
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Strasbaugh, Silver & Co., Aberdeen, Md. 

From the packer’s standpoint—Appreciating the 
light unsold surplus generally held by packers, the 
majority of packers are holding firmly at 75 to 80 
cents for their reputable brands of 3s tomatoes, for 
they well know that the present dull conditions have 
a tendency to magnify the quantity of tomatoes of- 
fered at ridiculously low prices and that in reality 
there are not one-tenth as many tomatoes obtainable 
at these prices, and, furthermore, the possibility is 
that not even one-tenth of these actual offerings are 
of a quality that will be considered a standard on any 
kind of a market. For this reason packers are excep- 
tional. who part with strictly first-class goods at any- 
thing like the ruination prices which are being named. 

From the buyer’s standpoint.—With last fall’s ex- 
periences not entirely forgotten, the jobber continues 
to buy tomatoes only as he wants them. Some days 
he sends in quite a few inquiries and orders—other 
days, not so many. At the same time, as a whole, 
almost every assurance from the jobbing quarter guar- 
antees against further decline in tomatoes of full 
standard quality and reliable packing, for stocks are 
minimum and daily wants must be supplied. The 
jobber realizes that quite a large percentage of the 
pack is not of a quality that would warrant satisfac- 
tion, and from the fact that full quality goods are 
scarce and firmly held, there is a strong existing senti- 
ment, backed up by action which shows the realization 
of these conditions by the jobber which will result in 
steady buying from now on. 

Tomatoes for immediate shipment.—Standard to- 
matoes are being firmly held at 75 cents and upward, 
depending upon quality, reputation of packer and size 
of tin. It is quite remarkable to know the actual offer- 
ings as being so few at the present low prices which 
are named under business conditions as they exist; 
it is remarkable to know there is so little anxiety 
among packers to secure business and the percentage 
of packers is indeed small who are willing to accept 
proferred business at prevailing prices. As a rule the 
packer replies, “Too low; below cost; conditions war- 
rant better prices later on ; we will await developments.” 
2s are quotable on the basis of 52%4 to 55 cents with 
only a possibility of securing a few lots at the inside 
figure. Gallons $2.10 to $2.20 depending upon quality 
and reputation of packer. At the same time, there 
is no great volume of offerings of any sizes at present 
prices and as present general conditions might seem 
somewhat misleading to the buyer, we would suggest 
close attention to the tomato market for there may 
be a change at any time and this change may be 
sudden, quick and decisive. 


Thomas J. Meehan & Co., Baltimore, Md. 

On Thursday, the Tri-State Canners’ Association, 
composed of canners doing business in Maryland, Del- 
aware, and New Jersey, held their meeting in Wil- 
mington, Del., and reported their pack of tomatoes 
this season to be somewhere around 70 per cent of 
the pack of last year and that they had nearly a 
clean-up of that pack when the season of 1908 opened. 
Basing an estimate of the pack of the entire country 
upon their report, it would mean that the output in 
1908 will prove to be around 9,000,000 cases, against 
13,0000,000 in 1907. That furnishes no ground for 
a bear market in tomatoes. Six weeks ago, when the 
market was strong and active for standard No. 3 
tomatoes at 82% to 85 cents, everybody wanted some. 
Today they are 70 to 72%4 cents, and nobody wants 
them, excepting to fill actual needs, say from one to 
three or four carloads. The present selling price is 
below the cost of production. When a staple article 
of any kind of merchandise is selling on that basis 
it is a purchase. That is a safe proposition. The 
general feeling in this market is that the prices have 
reached the bottom and any. change must be for the 
better. The market closed today fairly active with the 
quotations at the lowest point. A hopeful sign is 
the fact that western buyers have begun to buy in 
this market in good-sized lots. We may now be at 
the turn of the corner. Pick up the bargains while 
they are obtainable. 

E. C. Shriner & Co., Baltimore, Md. 

Tomatoes——The looked-for recovery in price for 
tomatoes has not yet materialized, but is simply de- 
ferred, and may come as unexpectedly as the declines 
some weeks ago. Advices from the Tri-State Pack- 
ers’ Association, embracing Maryland, Delaware, and 
New Jersey, where practically two-thirds of the pack 
of the United States is canned, report a shortage of 
30 per cent below the pack of 1907. Information from 
all other packing sections indicate an equal or a 
still greater shortage. On that basis it is safe to 
figure on a toal pack this year of 4,000,000 cases less 
than for 1907. Such a shrinkage should have a bene- 
ficial effect upon values under normal trade condi- 
tions, and will sooner or later, unless all signs fail. 

Strictly No. 3 standard tomatoes, the non-rejection- 
able kind, unless without cause, we offer at 721% cents, 
factory, Baltimore rate of freight to most points. We 
have the 70c grade also to offer—standards so-called— 
but we prefer the buyer to be his own judge. Samples 
cheerfully submitted. 


Thomas G. Cranwell & Co., Baltimore, Md. 

The majority of packers are not showing any dis- 
position to meet these prices. The pack of tomatoes 
in Baltimore shows a heavy shortage as compared with 
last year. It is conservatively estimated that this. 
shortage is 40 per cent. This is quite an item in 
the total pack, considering the quantity of tomatoes 
usually packed in Baltimore. 














STOCKBRIDGE ELEVATOR COMPANY 


Jackson, Michigan 
Shippers of Michigan Beans 


All Grades and Varieties Correspondence Svlicited 





What Do | Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent postage stamp 


M. E. Howard, 344 S. Senate Ave., Indianapolis, Ind. 
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There is some reason to believe that if the United States 
Department of Agriculture forbids the use of benzoate of 
soda after January 1, 1909, the cider business will be dealt 
a blow which will make it a crippled business for all time 
to come; at least until somebody invents a process of keep- 
ing barreled cider without a preservative. All manufac- 
turers of cider declare most positively that it is not possi- 
ble to keep cider sweet without a preservative if it is 
packed in barrels. There is much reason to believe that 
this is the simple truth. If it is the truth, that part of the 
business which comprehends shipping sweet cider any dis- 
tance, or keeping it any time, will be dead, because the 
cider would be unmarketable by the time it reached its 
destination. The result is that the sale of barreled cider 
would be confined to quick sales at local points, which 
would greatly restrict the sale necessarily. One inevitable 
result would be an increase in the sale of bottled cider, 
which could be kept without a preservative because it could 
be sterilized. Bottled sterilized cider, however, would be 
quite unsatisfactory to the person who wanted real country 
cider. Already some of the largest cider concerns have 
stated that if benzoate were forbidden after January 1 they 
would practically give up their barrel cider business. Natur- 
ally this is regarded by some as a bluff, but in this case 
the cider men’s contention would seem to have merit in it. 
—Grocery. World, Philadelphia. 

Under the caption ‘‘Food Laws a Boon to Trade,’’ the 
Interstate Grocer, a retailers’ journal published at St. Louis, 
says in its last issue that ‘‘ While the national and respec- 
tive state food laws may have caused some trouble, they 
nevertheless have been a boon in many directions, not the 
least of which has been the practical elimination of fraudu- 
lent practices in short weighing, as well as the foisting of 
so much trash in the shape of food which was so common 
before the entry of pure food laws. It has cost money to 
change labels to meet the technical requirements of the laws, 
in some instances the wholesaler, manufacturer and retail- 
er have been put to annoyance and trouble, but after all 
it was worth it. No law has ever worked greater good to 
the health of the people than these food laws, no law has 
ever saved the retailer from more imposition than they 
have, yet few laws have ever been more severly condemned 
in many quarters than they have been. True, the law- 
abiding manufacturer, jobber and retailer had no complaint 
to make, but the shysters in the trade who have prospered 
from the sale of vile foodstuffs not fit for human consump- 
tion have ever been ready to vilify and condemn these re- 
strictive measures. That was to be expected, however, as 
the food laws closed forever the field from which these 
unscrupulous men have made fortunes. As a result, we are 
getting to the point where the food we sell and eat must 
be honest in name and contents of package and as a further 
result the business of merchandising food has been put on a 
cleaner and more satisfactory basis. This applies not only 
to the quality of the food, but the elimination of the fakers 
has left a field for the honorable manufacturer where he 
can successfully cope with competitors, which he could not 
do when he had to come in contact with so much spurious 
stuff palmed off as the ‘‘just as good’’ kind. In so far as 
short weights are concerned, the dishonest manufacturer 
cannot any longer exaggerate weights to the detriment of 
the retailer and consumer, which opportunity has been open 
and was resorted to in order to undersell a competitor who 
was doing a legitimate business. Therefore we say, more 
power to the pure food movement, for it has done more to 
place the grocery business on a square basis than any other 
thing in the past decade.’’ 


Commenting on the recent Mackinac meeting in the monthly 
report issued by the Pennsylvania State Food and Daj De- 
partment, Food Commissioner Foust, of that State, remarks 
that ‘‘The dominating note of the convention was g 
radicalism. The men who are charged with the work mA 
earing for the public health in the matter of dairy and food 
products have lost patience with those who seek to render the 
national law of no effect through processes of delay, Feelin 
strongly, it is not surprising that they spoke strongly in 
regard to certain matters. Their tone of aggressive candor 
is simply the result of their earnest desire to see the many. 
facture of articles of food put upon a safe and legal basis 
Their effort to provide for state uniformity was born of the 
same eager wish to perfectly protect the health of the people 
whose agents they are and with the promotion of whose in. 
terests they are charged. It is a shame and an outrage for 
men who know better to insist upon poisoning their produets 
simply to promote their own convenience and to insure their 
profits. It will not do. The pure food movement is not 
going backward; on the contrary, it will advance to greater 
efficiency with each passing year.’’ 








Worthy of Mention 











The schooner Doris left Baltimore a few days ago for 
Fensacola, Fla., with the largest cargo of canned goods ever 
shipped to the latter port. The cargo of the Doris consists 
of 30,000 cases of. canned goods for Pensacola merchants, 
who by chartering a vessel for the trip down from Baltimore, 
secured a very favorable rate on the goods. 

The following interesting comment is reprinted from the 
Merchants’ Review, a retail grocery journal of New York 
City: ‘‘The canning trade seems to be suffering from. the 
eommon complaint of too little comsumptive demand, but 
how can the packers expect anything else in view of the in- 
jury inflicted by the October panic? The sale of fresh vege- 
tables during what was formerly the ‘close season’ may have 
hurt canned goods in some places, but if so it is queer that 
the figures of the pack statisticians do not show it. The in- 
creasing consumption of the green stuff is becoming an old 
story, and yet up to the beginning of the depression caused by 
the panic the consumption of canned goods was also expanding 
yearly. The fresh stuff helps the sale of the canned goods, 
and the latter helps the sale of the fresh. Undoubtedly the 
prejudice and fear of the public have been much exaggerated 
in the case of canned goods. There are people, and always 
will be people, who do not put any faith in canned goods, just 
as there are people who won’t travel in the subway or enter 
the elevators of skyscrapers, if they ean help it, but neither of 
these classes is numerically strong.’’ 

In a bulletin of the New Hampshire Agricultural Experi- 
ment Station, F. W. Morse brings out in a very striking 
manner the fact that the steady loss of weight in fruits, such 
us apples, undergo, even under the most favorable conditions 
in storage, is due to a process of breathing similar to that 
oceurring in animals, whereby oxygen is taken in and carbon 
dioxid given out. ‘‘Since apples and other fruits have no 
body heat to maintain,’’ says Professor Morse, ‘‘the 
breathing process is not so active as in animals, and they may 
last months after being picked from the tree, yet there is 
a steady, continuous loss of weight as the weeks go by, 
although the fruit is sound and firm. This breathing, of 
respiration, is said to be partly chemical reaction and in 
apples, like most chemical reactions in the laboratory, it ot 
eurs more rapidly as the fruit becomes warmer, and is slowed 
down when the fruit is cooled.’? Professor Morse’s experi 
ments indicate that these chemical changes take place from 
four to six times as fast in summer temperatures as in cold 
storage, and from two to three times as fast in cool cellars 
as in cold storage. 
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IMPORTANT TO CANNERS 


Steam Jacketed Kettles in Plain Iron and Porcelain lined. Also single and 
double Mixers, pcrcelain lined if desired. The largest manufacturers of Steam 
Jacketed Kettles in the country. Catalog on application. 


The Stuart & Peterson Co., Burlington, N. J. 
ooo. 

















AMERICAN CAN. 


The securities of the American Can Company, held 

the estate of the late W. B. Leeds, have been 
taken over by a syndicate composed largely of in- 
terests of the American Can Company, including D. 
G. Reid, J. H. Moore, W. H. Moore, and W. T. 
Graham. Mr. Leeds was one of the organizers of the 
American Can Company, and at the time of his death 
one of the largest holders of the securities. The 
transaction involves the transfer of many thousands 
of ‘shares which are now held in strong hands. The 
removal of this large block of stock from the market 
is one of the reasons for the sharp advance in the 
preferred yesterday to $70. Last January the pre- 
ferred stock sold at 44. In 1907 the extremes were 
60% and 34. 

Wall Street heard rumors this week to the effect 
that the Standard Oil Company was seeking control. 
At the offices of the latter corporation these rumors 
were ridiculed. It was pointed out that the company 
has been making its own cans for a long series of 
years. In this connection there have been persistent 
reports within the recent past that the dividend rate 
on the preferred stock would be raised from a 5 to 
a 6 per cent basis, but persons in close touch with 
the affairs of the company say there is no basis to 
warrant any such impression—American Metal 
Market. 








The “Wanted” and “For Sale’ pages in THE Can- 
NER are a clearing house for the American canning 
industry, being the quickest means for filling pack- 
ers’ wants of almost every description. 
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On the Market 
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SIBLEY WAREHOUSE & STORAGE COMPANY 


12 NORTH CLARK STREET, CHICAGO, ILL. 


Telephone, Central 790 and 791 








We solicit your STORAGE, DISTRIBUTING and 
RESHIPPING, having every facility for taking care 
of your business. Our Warehouses are in the Center 
of the Jobbing District, are free from Frost, and are 
Fireproof. Rail and Water connections, no switch- 
ing charges. Rate of Insurance, 55 cents. 
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FERMENTATION, HISTORICALLY CONSIDERED. 


DR. W. DONSELT, IN PURE PRODUCTS. 

The process of fermentation has been familiar to 
most of the world’s people since the oldest times; the 
first experience and knowledge concerning fermenta- 
tion is as old as the culture of the vine or the prepara- 
tion of alcoholic beverages. Fermented drinks, in 
this manner, were familiar to the civilized peoples of 
the whole world, independent of each other; among 
them, grape wine to the ancient Egyptians, the Jews, 
Greeks and Romans; the Egyptians are said to have 
brewed at the suggestion of their god, Osiris, the 
first beer; the Germans honey wine and mead; the 
Mexicans the fermented juice of the agave, known 
as pulque ; the Japanese sake or rice wine ; the negroes, 
in the most remote sections of the world’s black belt, 
brew the so-called millet beer or negro beer, in which 
a peculiar form of yeast, schizosaccharomyces Pombe, 
is produced, while in the tropics the Malays have their 
palm wine. 

Scientific investigation into the ferments is however 
of comparatively modern origin. The alchemists des- 
ignated as fermentation everything due to “fermen- 
tatio” or “digestio.”” Rendered into English, the first 
was to be associated with fermentation, the second 
with digestion ; as a consequence, they mixed up that 
which, according to our ideas, is completely distinct. 
The idea was, with them, therefore, as obscure as was 
the entire question of science at those times. The 
German alchemist, Joh. Joachim Becher (1635-82) 
first discovered that fermentation and putrefaction 
were entirely different, that in other words fermenta- 
tion was appreciative in effect, putrefaction deprecia- 
tive. 

George Ernest Stahl, known to chemists as the 
originator of the philogistic theory, designated fer- 
mentation as a body having an interior movement, 
but which also possesses the faculty of communicating 
the same to other quiescent bodies which are inclined 
to the same movement. Stahl indicated primarily in 
his hypothesis that imfective effects of putrefactive 
and fermentative bodies. For at least 140 years, i. e., 
until Liebig’s time, his hypothesis was sustained,. but 
even Liebig’s theory of fermentation contains princi- 
pally nothing more than the gist of the Stahl hypothe- 
sis. 

Prior to Stahl’s time, a merchant’s apprentice in 
Amsterdam made a discovery that might have been 
exceedingly important if at the time the proper com- 
prehension of the subject had existed. Antony van 
Leeuwenhoek occupied his leisure time in grinding 


glass lenses. He developed great skill in his work 
and perfected lenses giving up to 160 magnifications: 
he is even said to have ground one that magnified 
270 times. In addition to this, Leeuwenhoek was g 
naturalist of high rank, who, by means of these prac- 
tical lenses, was first able to peep into the secrets of 
nature (arcana naturae). He not only observed, byt 
he also exercised thought, which does not always go 
hand in hand. ; 

Thus, without any scientific system, he observed aff 
kinds of minute bodies and discovered, in fermenting 
fluids, small, spherical formations, which he described 
in 1680, without realizing the importance of his dig. 
covery. In this announcement he gives exact descrip- 
tions and illustrations of beer yeast; the same year 
his observations in regard to wine yeasts and yeasts 
in fermenting syrups were published. Leeuwenhoek 
was therefore the first to observe the yeast cell, but 
his colleagues took no notice thereof, so that his dis- 
coveries lapsed into oblivion. In addition, the follow- 
ing year, he correctly noted the main forms of bac- 
teria, rods, cocci and spirilla. He derived great pleas- 
ure from his observations of the movements of this 
minute world, that danced about like a swarm of flies, 
in every drop. In 1683, in a letter, he gave the first 
recognized description of bacteria, which he had ob 
served in the tooth slime of his mouth, and which, on 
account of their independent movement, he described 
as animals. 

This communication, which it is impossible to pe- 
ruse without the greatest enjoyment of the keen per- 
ception as well as of the innocent astonishment of 
the old scientist, entitles Leeuwenhoek to be regarded 
as the father of modern bacteriology. During his 
lifetime he enjoyed, owing to his remarkable discoy- 
eries, marked celebrity. 

In the year 1810, Gay-Lussac, after the discovery 
of hydrogen and the recognition of the process of 
oxidation, declared the process of fermentation to be, 
in like manner, an oxidation process. 

Then a Parisian cook and confectioner, Appert, 
about the same time, made the discovery that meats, 
vegetables and sugar solutions, if exposed in closed 
vessels for some time, to boiling heat, could be kept 
for an indefinite period. He was therefore the dis- 
coverer of sterilization, and laid the foundation for 
our modern canneries, etc. Gay-Lussac bestowed ex- 
haustive attention on this phenomenon and believed 
that his theory was confirmed thereby. 

In 1818 an Austrian by the name of Erleben came 
nearer to the process of fermentation. He first pointed 
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Now is the time when you need a 
KNAPP LABELER and BOXER. 


There is no way so sure and none so practical as the 
Knapp way of labeling and boxing cans. Our Hand 
Labeler and Boxer make it possible for the smaller packer 
to label and box cans in the best and cheapest way, and 
our Power Machine for the packer who needs great speed 
is the best ever. 


Write us early for leasing, exchange or sale proposition. 
Every Machine fully guaranteed. Yours faithfully, 
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out the spherical bodies, the yeast, occurring in fer- 
menting must, as living organisms and as the incen- 
tives to fermentation. His discovery also remained 
disregarded. Only after about twenty years, subject 
to the steady progress of chemistry and gradual per- 
fection of the microscope, ‘was it determined, in 1837, 
by three investigators altogether independent of each 
other, that alcoholic fermentation was actually con- 
nected with the life of certain organisms. These three 
investigators were Cagniard-Latour (1777-1859) in 
France, Theodor Schwann (1810-1882) and Fried- 
rich Kuetzing (1807-1893) in Germany. 

The means whereby these three men reached the 
point at which they finally came together, were differ- 
ent. Cagniard-Latour, in France, investigated beer 
yeast and pronounced it in all probability a plant. He 
made the following statements to the Academy in 
Paris, in 1837 (June 12): “1. Beer yeast is com- 
posed of minute globules, which possess the faculty 
of multiplying ; they are consequently living organisms 
and not a lifeless chemical substance as has hitherto 
been supposed. 2. These little bodies appear to be- 
long to the vegetable kingdom and to multiply accord- 
ing to two different methods. 3. They appear to act 
on a sugar solution only as long as they are alive, and 
we may conclude, with every probability of correct- 
ness, that their vital activity sets free carbonic acid 
and converts the saccharine solution into an alcoholic 
fluid.” 

The German investigator, Theodor Schwann, ob- 
served, simultaneously with Cagniard-Latour, the bud- 
ding of yeast and declared it to be a plant. In ob- 
serving the growth of bear yeast he wrote: “The cb- 
servation of its growth leaves no doubt as to its na- 
ture as a plant, for in such a manner animal organ- 
isms do not propagate.” Furthermore, he noted the 
effect of what he designates as “sugar fungus” on 
sugar and the generation of alcohol as a result of its 
activity. Schwann informed his friend and colleague, 
Professor Meyen, of this discovery, who checked the 
observations of Schwann and confirmed them. Meyen 
also pronounced the yeast a fungus, and, owing to its 
property of fermenting sugar, a sugar fungus, and 
designated it saccharomyces Meyen, which class-name 
has since held good. In the same manner, wine yeast 
was named saccharomyces vini; beer yeast, saccharo- 
myces cerevisiae. 

As to the third of the three observers, we class the 
German Friederich Kuetzing, who reached the same 
conclusions as Schwann. He, however, did not con- 
fine his observations to the alcoholic fermentation, but 


took a series of other phenomena under comparati 
consideration. He busied himself still further With 
fermentation effects and discovered the organisms of 
vinegar fermentation. 

The results of the extraordinarily important diseoy. 
eries of these three men, Cagniard-Latour, Schwanp 
and Kuetzing, who it may be said traced the fermen. 
tation process to the vital activity of certain organ- 
isms, was unfortunately completely negative. It was 
none other than Liebig himself, who, as the para. 
mount authority on chemical science, treated the ip. 
fant botanical-physiological theory with ridicule ang 
derision in maintaining his own theory, which was 
that fermentation was a ‘purely chemical process 
caused by ferments, such as yeast. Liebig classified 
all fermentation as. molecular movement and claimed 
that it may arrive at such a condition that a body ip 
course of decomposition or in chemical movement cap 
communicate this movement to other bodies, which ig 
their turn may also be decomposed. Between fer. 
mentation and putrefaction, said Liebig, the difference 
exists that in the case of the latter the decomposition 
may be transmitted by decomposing putrefactive ma 
terial (albuminous matter) itself, so that the putrefac. 
tion already commenced may be continued by its own 
movement, even when the cause that gave rise to it 
has become ineffective. In fermentation a body in the 
course of decomposition cannot transmit the process 
to bodies unaffected. This is affected rather by a 
ferment, which is necessary, not only to induce, but 
to continue the decomposition. The theory of Liebig 
was considered as one of the greatest manifestations 
of mental acumen and the discoveries of Cagniard- 
Latour, Schwann and Kuetzing were almost relegated 
to oblivion. 

It remained for another high authority to restore 
their observations to significance and to overthrow 
the Liebig theory. It was the great Frenchman, Louis 
Pasteur, who recognized the. indispensability of the 
presence of lower organisms in all fermentation and 
decomposition protesses. Thus he traced the develop 
ment of lactic acid from sugar to the activity of ai 
organism; in addition he proved that in alcoholic fer- 
mentation the yeast used a portion of the sugar phe 
vided for it, not for conversion into alcohol and ear 
bonic acid, but for its own nourishment. This was 
the first great blow against the theory of Liebig, who 
from his standpoint was not in a position to explain 
satisfactorily this firmly established fact. Pasteur re 
inforced the significance of alcoholic fermentation as 
a vital process in 1858, by proving that in the fer 
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Did You Have Enough Boxes 


To Provide for Your Entire Pack? 


Why not order a car of the Kieckhefer wedge BA 
dove-tail shipping boxes to fill out? This will S 
enable you to see the difference between the S 
Kieckhefer box and the ordinary boxes you 
were using. 


ANYBODY CAN SEE THE SUPERIORITY OF 


KIECKHEFER BOXES 


You will find them the lightest, smoothest, neatest 
shipping boxes on the market. 


Look at the old-style nailed box on the left. 
Then look at the wedge dove-tailed Kieckhefer 
box on the right. Doesn’t it stand to reason 
that there is greater strength in the Kieckhefer 
box than in the home-made box ? 


Actual test made by the Armour Institute showed that it 
had almost five times the strength of the ordinary box. 


All you have to do is to pack in your goods and nail on 
All Set Up Rea y or Us the cover. No assembling of parts and nailing up in 
9 your own factory. 
Write us for booklet telling about our boxes. 


KIECKHEFER BOX COMPANY, “ts Milwaukee, Wis. 
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Want Advertisements. 


Te Ineure Insertion Under This Heading Copy for Want Advertisements Should be in Thie Officg 
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EXPERIENCED HELP WANTED. 


WANTED—An absolutely reliable and competent man as su- 

perintendent for a canning plant packing full line vege- 
tables and beans. Must have best of references and some 
money to invést. Plant located in town of 10,000 inhabitants, 
75 miles from Chicago. Opening December 1, 1908. Address 
*«X. B. 50,’’ care THE CANNER. 


POSITIONS WANTED. 


























WANTED—Position as processor or superintendent for the 

winter. Can pack all kinds fruits and vegetables; expert on 
sweet potatoes, pumpkin, kraut, kidney beans and baked beans; 
35 years’ experience; no bad habits; best of references. Ad- 
dress Lock Box 168, Starke, Bradford County, Fla. ° 





WANTED—Situation by young married man as canned goods 
salesman; well acquainted with both the wholesale and re- 
tail trade in Maine. Address ‘‘B. W., care the CANNEB. 








BOOKS ON AGRICULTURE. 





WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 

by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated ; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address THE CANNER Publishing Co., 5 Wabash Ave., Chicago. 





WANTED—Buyers for a book on the culture of Asparagus, 

by the leading authority, F. M. Hexamer. The book con- 
tains 174 pages, cloth bound. Price, 50 cents, postpaid. Can- 
ners will find asparagus a profitable vegetable to be- 
eause demand always has exceeded supply and will now be 
larger than ever, since the asparagus fields in California were 
destroyed by the floods. Address THR CaNnNeER Publishing Ce., 
5 Wabash Ave., Chicago. 








MISCELLANEOUS. 


WANTED—To buy canning outfit. Capacity about ten thou- 
sand cans peaches per day. Ware Orchard Company, Day- 
ton, Ohio. 








WANTED—Pea seed, for prompt shipment. Alaskas, Extra 

Earlies, Advaneers, Canners’ Favorites, Horsefords, Heroes, 
Alphas, Rice’s Surprise, Admirals. Address ‘‘Western Pack- 
er,’’ care THE CANNER. 





WANTED—To lease a two or three-line corn canning plant in 
western corn belt. Address “G. G. 200,” eare THE CANNER. 


WANTED—Good, thick tomato pulp without 
1908 crop, both in No. 10 cans and in barrels. 
Sycamore Preserve Works, Sycamore, Il. 


WANTED—Boiled or Condensed Cider and Vinegar Stock. 





reservative, 
Address 
































. MACHINERY. 


FOR SALE—Buffalo kraut cutter, No. 2; first-class condi- 
tion; price reasonable. ‘‘L. M. 45,’’ eare The Canner. 


FOR SALE—One Harris hoist for removing cans from steam 
kettles. Address ‘H. 8. 25,’’. care Toe CANNER. 








FOR SALE—One Torris Wold Hemmed Cap Machine, used 
about six months. Address ‘‘Hemmed Cap,’’ care Tay 

CANNER. 

WANTED—Two Jacket Copper Kettles to hold 150 to 209 
galions. Must be in good condition. Address Sardinia 

Canning Company, Sardinia, Ohio. 
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MISCELLANEOUS. 





FOR SALE—A two-line, 90,000 cans per day capacity com 
and pea factory in one of the kest locations in southern 
Wisconsin. Address ‘‘J. O. A. M.,’’ care THE CANNER, 


FOR SALE—About 150 bbls. of tomato pulp at Dundee 

Canning Company, Dundee, Mich. Parties requiring the 
same, we will be pleased to send samples to. Address alj 
communications to ‘‘Dundee Canning Company, Ingersoll, 
Ontario. ’’ 











CODE BOOKS, ETC. 





LN RESPONSE TO A GREAT MANY INQUIRIES we have 
arranged to accept orders for all codes published, excepting 

those intended for strictly private use. We cannot discount 

publishers’ prices, but by ordering through us we serve your 

conveniences by saving you the trouble of sending 

orders to each publisher. Order code books through Tu 

CANNER, 5 Wabash Ave., Chicago. 





FOR SALE—‘‘ The Book of Corn.’’ This is a work of 500 

pages by Herbert Myrick, assisted by B. S. Snow and other 
corn ialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THE CANNER Publishing Co., 5 Wabash Ave., Chicago. 





FOR SALE—New book on ‘‘Celery Culture,’’ by W. R. Beat- 

tie, of Bureau of Plant Industry, U. 8S. Dept. of Agriculture, 
This work contains complete cultural directions; fully illu 
trated. Cloth, 150 pages. Price, 50 cents postpaid. Order 
through THE CANNER. 





FOR SALE—An authoritative work on the culture of aspara- 

gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, a 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish 
ing Co., 5 Wabash Ave., Chicago. 








IF YOU THINK CANNED GOODS ARE TOO CHEAP, mhy 

sell at. present quotations when you ean store with WAKEM 
& McLaveHuin, INnc., Chitago, borrow money if needed, and 
hold goods for higher prices. Goods held in Chicago cemmané 
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a higher price on account of being on the spot. Warehouse? 
frost-proof. Address Wakem & McLaughlin, Inc., 368 Uiinele 
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menting saccharine fluid, succinic acid, was also 
formed, which soon associated. itself :with the glycer- 
ine as the second by-product of fermentation. An- 
other heavy blow was dealt by Pasteur the same year 

inst Liebig’s theory that yeast was to be regarded 
as a lifeless albuminous substance, in that he showed 
that by adding tartrate of ammonia to the fermenting 


fuid its decomposing activity would be materially. 


stimulated as well as its multiplying faculty. 

Based on the Pasteur theory as a foundation came 
the works of Naegeli, Traube and Hoppe-Seyler. Be- 
tween Liebig’s opinion and Pasteur’s vitalistic theory 
Naegeli took up an intermediate position, he adhered 
to Pasteur’s demonstration as to the organic charac- 
ter of the ferment and in 1879 expressed his molecular 
physical theory of fermentation as follows: “Fermen- 
tation is therefore the transmission of motion condi- 
tions of molecules, atom groups and atoms by differ- 
ént combinations constituting the living plasma (which 
in the process remains chemically unchanged) to the 


fermenting materials whereby the equipoise in their- 


molecules is destroyed and their dissolution caused. 

Gradually, however, the so-called enzyme theory 
had already developed. Liebig and Woehler, in 1837, 
had produced an albuminous constituent of almonds, 
emulsine. To this were related the diastase and pep- 
sin. The first inception or suggestion of the nature of 
fermentation which we usually regard as the enzyme 
theory was advanced by Traube in 1858. 

Decisive evidence as regards alcoholic fermentation 
was furnished by Ed Buchner in 1898 when he demon- 
strated that the faculty yeast possessed of splitting up 
sugar was vested in a substance, zymase, contained in 
the yeast cell. Through this proof of the existence of 
such an enzyme the strictly vital theory of fermenta- 
tion phenomena is limited and defined. 

The determination of the method of fermentation 
was accomplished by Emil Christian Hansen, Copen- 
hagen. Through his investigations of the various 
species, the life habits, etc., of yeasts, he made science 
subservient to practice and by the introduction of pure 
culture led the fermentation industries into entirely 
new channels. While Hansen occupied himself chief- 
ly with beer yeast, Julius Wortmann, in Geisenheim, 
subjected wine yeast particularly to his observations, 
which were epoch-marking in the field of wine mak- 
ing. In 1892 he produced evidence that wine yeast 
consists Of numerous types and races, differing less 
in appearance than in development, fermentative activ- 
ity and creation of bouquet, etc. 





POPE TIN PLATE COMPANY OPENS OFFICE IN 
NEW YORK. 


The Pope Tin Plate Co., Pittsburg, Pa., announces 
the opening of offices in New York City at No. 29 
Broadway. The Pittsburg offices of the Pope Tin 
Plate Co. are at 421 Wood St. The company’s adver- 
tisement appears elsewhere in this issue. 
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Amsby’s 1907 Cipher Code is compiled especially 
for Canned Goods and Dried Fruits. It is up to date. 
_ $5.00. The J. K. Armsby Co., San Francisco, 
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THE GRASSELLI CHEMICAL CO. 








When you are ready to buy Soldering Flux, 
order either of these well known brands and 


GET THE BEST 


BEST—because made by skillful chemists from 
the very best materials obtainable. 


BE‘}T—because our formulas are the result of 
years of experience and because no 
Flux is shipped that does not pass a 
rigid inspection. 

BEST—because by their use you will have a 
smaller percentage of “leaks” and a 
smaller consumption of solder than 
when any other Flux is used. 








Both brands carried in stock by 


THE GRASSELLI CHEMICAL C0. 


OLEVELAND, O. NEW YORK, 60 Wall St. CHICAGO, 
(Main Office) BIRMINGHAM, ALA. 117 Michigan Street 
CINCINNATI, O. DETROIT, MICH. NEW ORLEANS, LA. 
ST. LOUIS, MO. ST. PAUL, MINN. MILWAUKEE, WIS 
Also by 8. O. RANDALL, Baltimore, Md. 
©. W. PIKE OO., San Francisco, Cal. 


Samples and Prices promptly furnished. 
Correspondence invited. 
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PROF. MUNSON’S EXPERIENCE IN THE CULTIVA- 
TION OF TOMATOES. 


Prof. W. M. Munson, in a Bulletin of the West Vir- 
ginia Agricultural Experiment Station, summarizes 
his twenty years’ experience in the culture of toma- 
toes in the field and in the greenhouse substantially 
as follows: 


“One of the most important problems in tomato cul- 
ture is that of earliness. As a rule, plants purchased 
of the local dealers are drawn and “leggy,” being 
crowded together in small boxes. When set in the 
field, where too often the soil is hard and dry, the 
shock is such that several weeks are required for the 
plants to recover and no fruit sets until late in the 
season. In general, these weak drawn plants are not 
worth setting. 

“Frequent transplanting before setting in the field 
is the best method of securing strong, stocky, well- 
developed plants. The practice usually followed by 
the writer has been to sow the seeds in hotbeds, or 
in shallow boxes in the greenhouses, about April 1. 
When the first true leaves have well started, or as soon 
as the plants begin to crowd, transfer. to 2-inch pots, 
and later to 3-inch and 4-inch if occasion demand. 
As a rule, however, in this climate it will be unneces- 
sary to handle the plants more than twice. In the 
absence of pots the plants may be handled in boxes, 
or even in the bed; but pot-grown plants are always 
preferable, as they are checked less by removal to 
the field. In the fiela the plants are set about four by 
five feet. Many would plant closer, but on reasonably 


rich ground the plants will cover the whole surface 


if set at this distance. 

“The plants should be set in the field as soon as 
danger from frost is past. It has commonly been 
taught that any chill is nearly fatal to young tomato 
plants ; but, as shown by the writer’s work at Cornell 
University and at the Maine Experiment Station, ‘a 
chill is not as fatal to success as is commonly sup- 
posed.’ At the Maine Station it was found that ‘in 
every instance, save one, the first ripe fruits were ob- 
tained from plants set latest.’ This fact, however, is 
not necessarily an indication of earliness, as the late- 
set plants were older than is usually desirable for 
setting, and the first fruits were in some cases from 
blossoms formed while in the house. After these had 
ripened, there was a long interval before others fol- 
lowed. ‘Without exception the average number of 
fruits, and the average weight of the product per 
plant, was in direct ratio with the earliness of set- 
ting.’ ”’ 

As stated in Bulletin 116 of the West Virginia Sta- 
tion: 

“The notion that tomatoes do better upon relatively 
poor soil is erroneous. While it is doubtful if an 
excessively heavy application of stable manure would 
be profitable, a liberal application, such as would be 
given for a good crop of corn, may nearly always 
be used with advantage. At the Cornell Experiment 
Station it was found that ‘the results obtained with 
liberal manuring, under commercial conditions, * * 
* certainly show that good stable manure in abun- 
dance could be used profitably.’ 

“Some of the best tomato soils are the newly cleared 
areas designed for orchard planting. But on these 
same new soils, an application of about 500 pounds 


of a good high-grade complete fertilizer will usually 
be found advantageous. 

“Trimming the vines in midsummer as a means of 
hastening maturity and increasing the yield of fruit 
is frequently recommended, but very seldom practiced, 
even by amateurs.. In the writer's experience the 
results obtained justify greater emphasis of this point, 
As a result of two successive seasons’ work at. the 
Maine Experiment Station it was found that the total 
increase in the number of fruits-matured, due to trim. 
ming, ranged from 5.5 per cent to 50 per cent. The 
percentage gain by weight was very marked, and in 
one instance reached a total of 58 per cent. In these 
trials the plants were grown under ordinary field cul- 
ture. They were started in the greenhouse April 1, 
planted in the field June 1, and headed back July 24, 
August 8 and September 5. At each trimming the 
leading branches were shortened about six inches and 
most of. the side shoots below the’ first clusters of 
fruit were removed, the others being shortened. The 
sunlight was thus freely admitted to the fruit and 
picking was rendered much easier. 


“Successful tomato culture under glass depends as 
much upon the man in charge as upon conditions, 
Eternal vigilance and the exercise of good judgment 
on the part of the grower are more essential than 
strict adherence to set rules. The crop is one which 
demands constant care and intelligent management; 
but under suitable conditions the returns aré very sat- 
isfactory, and the product meets a ready demand at 
good prices. 

“The most important conditions for forcing toma- 
toes are: A warm, light house—one having a two- 
thirds span facing the south being preferable—strong 
bottom heat, rich soil, careful training, uniform tem- 
perature, care in watering and pollinating, and, as 
before suggested, good judgment and constant watch- 
fulness on the part of the grower. Bottom heat is not 
absolutely essential to success, but the crop matures 
more quickly if given this condition. 

“To make the best use of the house two crops 
should be grown during the season. This will bring 
each crop on at a season when the expense of heat- 
ing during a part of the time will be slight. Plants 
for the first crop should be started as early as the Ist 
of August. If two or more houses are available a 
second sowing should be made in about three weeks 
to give a succession. For the second crop seed should 
be sown during the latter part of October. 

“The plants are treated in every way as for out- 
door’ culture till handled the last time. For fruiting 
some prefer benches, with about six inches of soil; 
but, in the writer’s experience, the best results have 
been obtained from the use of boxes eighteen inches 
square and twelve inches deep. In the bottom of the 
boxes is placed a layer of charcoal, broken pots, of 
‘clinkers’ from the furnace, after which soil, consist- 
ing of three parts good garden loam and one part well- 
rotted stable manure, is filled into within two or three 
inches of the top. Each box will hold four plants, 
and the check caused by the partial confinement of 


the roots seems to be of value in hastening maturity. 


If the solid bed is used instead of boxes, the plants 


are set about sixteen inches apart each way, thus oc- 


cupying a little more than one and a half square feet 
of floor space for each plant. 
“Best returns usually follow where the plants ate 


trained to a single stem. Flax cords, about the sizé 
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of wool twine, are fastened to the corners of the 
poxes or to wires placed parallel to each row, for 
that purpose, and attached above to wires running 
lengthwise of the building, on the rafters or sashbars. 
The plants are secured loosely to this support by 
means of short pieces of raffia. All side shoots should 
be pinched out as soon as they appear; and when the 

nts are about five feet high, or when four clusters 
of fruit have set, the terminal buds should be pinched 
off. The vitality of the plant will then be expended 
in the development of fruit. If the plants are not 
headed back, other fruit clusters will form, but these 
sattering later clusters will unduly prolong the fruit- 
ing season without giving sufficient financial return 
to warrant delaying the removal of the old plants. 

“As the fruit sets the clusters should be supported 
by means of a small cord or piece of raffia passing 
around the main stem above a leaf, thus forming a 
ding. At this time, too, it is well to stir the surface 
of the soil and work in a quantity of well-rotted ma- 
nure or to give frequent applications of liquid manure. 

“The temperature of the house should be as nearly 
uniform as possible—about 60 degrees F. at night and 
70 degrees in dark weather, but 80 degrees or even 
higher on bright sunny days. All cold drafts and 
sudden changes of temperature should be rigidly 
avoided.” 





CANNED SARDINES FOR MOROCCO. 

The first’ importation of Moroccan sardines ever 
brought into this country was received last week by 
Messrs. Neuman & Schwiers of New York. 

French packers, in their search for fishing grounds 
where a plentiful supply of sardines might be ob- 
tained and a packing season of greater duration than 
in France, found the Moroccan coast a satisfactory 
location for sardine canning. A large cannery there- 
fore was established last season in Morocco, and its 
operations, though on a small scale, were successful. 

A larger pack has been made this year. Moroccan 
sardines are said to be almost identical in appearance 
and flavor with the French goods and will sell at 
about the same prices. It is said that the season for 
the running of the fishin Morocco waters is through 
almost the whole year, in which event the new indus- 
try will prove a powerful factor in the markets. 





FREIGHT-CAR CAPACITY. 


Carloads vary on different railroads as a unit of 
calculation or as actual weight from 20,000 to 30,000 


pounds, and vary also with different substances. Fol- 
lowing is the United States measure of common 
things: Apples, 360 barrels; barley, 400 bushels; 
bran, 1,000 bushels; corn, 360 bushels; flaxseed, 360 
bushels; oats, 680 bushels;. potatoes (Irish), 430 
bushels; potatoes (sweet), 360 bushels; wheat, 340 
bushels; cattle, 18 to 20 head; flooring, 13,000 feet; 
flour, 150 barrels; flour, 300 sacks; hogs, 50 to 60 
head ; lime, 100 barrels; salt, 75 barrels; sheep, 80 to 
100 head; shingles, 40,000; siding, 17,000 feet; 
whisky, 60 barrels; wood (soft), 6 cords; boards, 
9,000 feet (one-half less of hard lumber, one-fourth 
less of green lumber, one-tenth less of joists, scant- 
ling, and all other large timber). 





WHAT A DOLLAR WILL BUY. 

“The dollar of our daddy” is not doing so heavy a 
duty by us as it did several years ago. This cher- 
ished treasure is buying less things to eat than it did 
then—buying less bread and butter and beef and such 
other things. Statistics which do not lie tell the tale 


in the following manner : 


The three largest items in the expenditure of 2,567 
working men’s families have been found by our Bu- 
rea of Labor to be food, rent ai thing. Out of 
an average income of $768.54, 42.54 per cent of this 
was paid for food, 12.95 per cent for rent and 14.04. 
per cent for clothing. These proportions applied to'| 
the year 1901. But a comparison of the amount of 
food which could be bought for one dollar in that 
year with the quantity purchasable in 1907 shows as 
a rule that-these families were getting less last year 
than they were at the beginning of the decade for 
each dollar of money spent. 

For instance, in 1901 a dollar bought 9.03 pounds 
of lard, but in 1907 only 7.95 pounds. A _ dollar 
bought 1.14 bushels of potatoes in the former year 
but only 1.10 in the latter. The workingman could 
buy 7.13 pounds of chicken for a dollar in 1901, but 
only 5.59 pounds in 1907. Further comparisons are 
shown in the following table with percentages of de- 
crease in dollar’s buying capacity: 


1901. 1907. Dee, 


6.47 52 
5.59 1.54 
14.40 5.76 
3,20 87 
4.16 -20 
32.08 7.92 
20.33 19.34 99 
1.14 1.10 .04 


—Wall Street Journal. 


Fresh beef, lbs 
Poultry, Ibs 
Milk, qts 
Butter, lbs 
Coffee, 

Flour, lbs 
Bread, lbs 
Potatoes, 


4.36 
40.00 














PAPER CAPS ror JELLY GLASSES 
La 


Can be made to fit any size tumbler. No variation or rust. 
Are sanitary and present a clean appearance. Samples and 
Prices on request. Special reductions in large quantities. 








The John Crompton Company 
328-336 North Randolph St., Philadelphia, Pa. 
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THE CONSULAR SERVICE. 

Considerable attention has been attracted lately in 
export trade circles by a discussion of the value of 
our consular service as an aid to trade, and the char- 
acter and efficiency of our consuls in foreign. coun- 
tries. The American Exporter canvassed the export 
trade with the idea of getting a consensus of opinion, 
the result being somewhat ambiguous, but leading to 
the conclusion that exporters thought our consular 
service fairly efficient, though capable of much im- 
provement. On the whole they did not seem warmly 
interested in the subject. 

The character of the trade service rendered by the 
majority of our consular representatives in the past 
is not calculated to arouse any great enthusiasm in 
the export trade. Consular reports have been filled 
with criticisms of methods of our manufacturers and 
exporters in dealing with foreign customers, and this 
criticism may not have been received in the spirit in 
which it was given. Our exporters have been con- 
stantly reminded that they were not making proper 
effort to conform to the ideas of their foreign cus- 
tomers, and were losing trade, or failing to gain it, 
as a result. This seems to be in a great measure an 
unpleasant truth. 

However, it is equally true that our consular serv- 
ice was for many years a farce, so far as it gave in- 
telligent aid to our commercial interests. There has 
been here and there an intelligent and earnest repre- 
sentative whose work has been all the more striking 
in contrast to the ridiculous attempts of the majority 
of consular representatives to “fill space” in sending 
home commercial reports. There was one man lo- 
cated in the north of Europe whose reports were a 
standing joke, but in the same region there was an- 
other who did splendid service and who has been re- 
warded for it. The taking of the service more or 
less out of politics has helped it, but the reform is 
a matter of slow progress and is liable to be inter- 
rupted at any time by a change in administration. 

If an example of the good results of putting trained, 
intelligent business men into this work is wanted, it 
may be had right now in the performance of certain 
special agents of the Bureau of Manufactures of the 
Department of Commerce and Labor. These mer 
may be compared to consular representatives so far 
as this commercial work is concerned, though they 
travel while the consul stays in his particular district. 
Readers of The National Provisioner are familiar with 
the splendid results achieved during the last nine 
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months for the cottonseed products industry by the 
investigations of Special Agent Perkins in Belgium 
Holland, Germany and Scandinavia. ‘ 

His reports have been worth dollars and cents to 
every exporter and to many manufacturers who have 
read them. He was familiar with his subject, and 
he looked at it as a trained business man. from the 
viewpoint of the industry he represented. The results 
were immediate and marked, and his trip abroad has 
already been worth many times more than it cog 
the government, though it is not yet half finished 
The work of Special Agent Clark in the textile fielg 
is another ilicdcabien of the value which may. be 
obtained from such investigations, and Chief Carson 
has other agents of the Bureau of Manufactures do. 
ing equally good work. 

If the methods followed by these men, and by such 
members of the consular service as Consul General 
Mason of’ Paris and Consul General Skinner at Mar. 
seilles, could be adopted as a standard by all our cop. 
sular representatives,-there would be no difficulty jn 
inducing Congress to appropriate all the money nec. 
essary for the service. The pressure from trade 
sources would assure that. Meanwhile, trade interests 
should be willing to consider all the suggestions they 
receive from our representatives abroad, whether or 
not they seem pertinent, so that we may improve our 
export methods at least as rapidly as we improve ou 
consular service—National Provisioner. 





THE NEW VIRGINIA JOBBING CONCERN. 

A new wholesale grocery concern, to be known a 
Dickenson, Duff & Handy, has been incorporated at 
St. Paul, Va., with R. W. Dickenson, president, Cas- 
tlewood; J. E. Duff, vice president, St. Paul; J. M 
Dickenson, secretary and treasurer, Castlewood. The 
capital is maximum, $140,000; minimum, $40,000, 





THE ABSENTEE AMERICAN. 

Mary Crawford Fraser, who has lived a large part 
of her life abroad, and who, by the way, is the sister 
of F. Marion Crawford, the novelist, and the widow 
of an English diplomat, contributes a paper to the 
November Scribner on “The Absentee American” that 
fairly glows witl»’patriotism and ss ag protest at 
the anomalous position of the American expatriates. 
It is a wholesome and decidedly pertinent tract for 
the times and will be read with wide appreciation and 
interest. 











to be exactly what the label represents. 





THE WISCONSIN PEA CANNERS’ CO. 
Packers of LAKESIDE and EUREKA Brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea, and never fails to 
give satisfaction. Both brands are put up exclusively by us, and are’strictly guaranteed 


Factories at MANITOWOC, TWO RIVERS and SHEBOYGAN, WISCONSIN 
Subsidiary Plants at Mishicott, Wis., Grimms, Wis., and. Branch, Wis. 


Our 
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Packer’s Cans 


POPE 
“Clean & Bright” 
PLATES 


Pope Tin Plate Co. 


NEW YORK OFFICES: 
29 BROADWAY 























GENERAL OFFICES: 
PITTSBURGH, PA. 











Write For Our 


STOCK LABELS 
We Carry a Full Line in 


OFFICES IN 
Baltimore 
Philadelphia 
New York 
Boston 
Chicago 
St. Louis 


CHICAGO OFFICE 
5 Wabash Avenue 


Modern in Workmanship 
Moderate in Price 
Quick in Service 




















German Pattern Kraut Cutter 


With Hard 
Tempered 
Knives 








A Perfect Success! 








These hard tempered knives 
are adjustable and will stay 
sharp 6 times as long as the 
imported soft knives and 
make a cleaner cut, 


Also Manufacturers 
Core Cutters 








Vegetable, Fruit 
and Mince Meat 
Cutters 


Fastest Cutter in the World 


Used for Making 
Piccalilli,Chili Sauce, Worces- 
tershire and Cherry Sauces, 
Mince Meat, etc., etc. 








Also Manufacture q 
VANILLA BEAN CHOPPERS ~ 


John E. Smith’s Sons Co. 
Buffalo, N. Y. 




















FULLER’S ‘“‘*COLD WATER” 


DRY PASTE 


The Standard Paste in Powder Form 


{For all labeling purposes where a high- 
grade paste is required. Is used satisfactorily 
with labeling machines; does not rust cans 
nor. spoil labels; and allows paper to slide 
easily before drying. “Cold Water’ DRY 
PASTE is in condensed powder form which 
keeps. forever without deterioration. Large 
or small quantities, as work requires, pre- 
pared for use instantly by simply mixing the 
powder with Cold Water. A 2% pound 
carton of the powder makes a pail of smooth, 
white, liquid paste; a 35 pound pail makes 
a barrel. Saves freight and storage room, 
and prevents loss from souring, moulding, or 
lumping, Sold in 200-lb. barrels, 100-Ib. 
half-barrels, 35-lb. pails, 214-lb. cartons and 
1-lb. cartons. . 


Samples and Prices sent on request. 
Manufactured by 


H. B. FULLER 


184-186 W. Third St. ST. PAUL, MINN. 
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Nothing that has béen written about Richard Mans- 
field so well reveals the real man as a series of letters 
(written by the actor to his little boy Gibbs) in Paul 
Wilstach’s article on “Richard Mansfield—The Great 
Actor,’ in the November Scribner. They show a side 
of him but little known to the public, and are full of 
fancy and humor, and show a pénetrating knowledge 
of child character only possible to one who knew how 
to be a child again himself. The account of Mr. 
Mansfield’s preparation for and performance of Cy- 
rano shows what a tremendous worker he was in all 
he undertook. 





CORN AND VEGETABLE CANNER. 


Clarence A. Miller, the American consul at Mata- 
moros, Mexico, tells of the establishment there this 
season of a small canning factory as an experiment. 
Only a small ameunt of money was invested and a 
smali quantity of canned corn and tomatoes was turned 
out. The owners of the enterprise are very much 
encouraged and will probably go into the business 
on a larger scale next year. 


A NEW BRAND. = 
Bonnie, on being told she would have to eat gon. 
densed milk on her oatmeal for breakfast, exclaimed 
“T with that old condensed cow would die !"—The No- 
' 


vember Delineator. Bre. 
DEFINITIONS. 4 


Many children are so crammed with everything ¢ 
really know nothing. pore al ep 

In proof of this, read these veritable specimens of defini. 
tions, written by publie school children: 

‘‘Stability is taking care of a stable.’’ 

‘A mosquito is gthe child of black and white parents” 

‘*Monastery is' the place for monsters.’’ 

‘‘Toscin is something to do with getting drunk,’ 

‘*Expostulation is to have the-smallpox.’’ 

‘‘Cannibal is twe brothers who kill each other in the 
Bible.’’ % 

‘*Anatomy is the human body, which consists of three 
parts: the head, the chist and the stummick. The. head 
contains the eyes aud brains, if any. The chist contain 
the lungs and piece of the liver, The stummick is devoted 
to the bowels, of which they are five, a, e, i, 0, u, and some 
times wand y.’’—Newsbook. 








All the trade read CANNER “Want Ads.” 








THE. SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 
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Bold under the Sprague Canning Machinery Company's guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
peston, Ditinois. For further information and catalogues, address 


Sprague Canning Machinery Company, 





Sole Owners and Manatacturess, Chicago, Illinois. 








The HARRIS PATENT POWER HOIST anp CARR YING MACHINE 
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Gold under C, 8. Hartis Com- 
pany’s guarantee of perfect satis- 
faction. Price coreplete with so 
feet of Track and Cables, $300.00, 
f. O. B. cars Rome, N.Y. For 
(urther information and catalogue 
address 
































Cc. S. HARRIS COMPANY, 


Sole Owners & Manufacturers, 


ROME, N. Y- 
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TANK CARS 


Pickles, Vinegar and Acids 
WENDNAGEL & CO., CHICAGO 











TOMATO CULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U, 3. Dept. of Agriculture, including history, methods of planting, 


fertilization, complete account of the insect ies and di 
which attack T toes, and r dies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only~ complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn’C, Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 


Order through THE CANNER. 




















Hawkins Universal Exhauster 


The best Continuous Automatic Exhauster. Furnished any size and any 
capacity ‘desired. : 


For further particulars address 


SPRAGUE CANNING MACHINERY CO, 


6 Wabash Avenue, CHICAGO 
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Stop Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that reguire the 
introduction of liquid to cans. 


THE UNIVERSAL LIQUID FILLER. 


Continuous, Trayless and e tirely automatic. This machine 
fills cans or gi<3s jars of any size with liquid up to any desired 
height. IT fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial machine 
which does not get out of order. Changes in height of fill or in 
size of can are quickly made. 


Works Equally Well on Studhole Cans os 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 


SPRAGUE CANNING MACHINERY CO, 


FACTORY 
HOOPESTON, ILLINOIS 


SALES OFFICE 
& Wabash Ave., CHICAGO, ILL. 


DANIEL G, TRENOH & OO} GENERAL AGENTS 
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THE HAWKINS CAPPING MACHINE 
ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 








THE STAR 
CAPPING MACHINE 
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This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of .a Rotary Capper is reduced to the sim-’ 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 
_ DANIEL G. TRENCH & CO., GENERAL AGENTS 
SALES OFFICE, 5 WABASH AVENUE . - - ~ CHICAGO 
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_—_—_ THE ART OF 


Canning and Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris. Formulas ait Recipes 
Polly Used by the Author and Prominent Packers 


offering to th anning trade this work we do so in the 
m eres, ‘that it is acom and ‘eauinliamiee 
text book on art of canning. 


PRICE $5.00 DRAFT WITH ORDER 
FOR SALE BY 


“THE CANNER,” 5 Wabash Ave., Chicago 
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i ONOKo BABBITT METAL | 
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Patents  Trade-Marks 


Food and Drugs Act Opinions 








9 9 9 
JOSEPH M. BOWYER 
Horney wi: Law and 1110 F, STREET, H.W. 
Solicitor of Patents, WASHINGTON, D.C. 








ames SS 4 





Just a Few of Our 
Canners’ Specialties 





**Onoko” Babbitt Metal runs smooth 
and cool. It has firmness and lasting 
quality. 

“Red Raven ” Sheet Packing resists the 
action of heat and retains a high degree 
of pliability in the hottest joints. 

** Ajax’ Rope— A keen sense of satis- 
faction comes with its use. For trans- 
mission or other purposes. 


“Bullock” Wire Cable is tempered by 
special process and drawn by the most 
skilled workmen. 

“Samson” Fire Hose— Standard with 
the Canning Factories. 








H.Channon Company. 
Chicago 















































‘BOOKS YOU OUGHT to HAVE 








A Complete 


Course in Canning ) 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


Byan Expert Processorand Chemist 


This Work Written in Plain milla. Easily 
Understood. With Its Aid All Processes 


Readily Mastered. 


PRICE $5.00 


Order through ' HE CANNER CASH WITH ORDER . 


—_ 





PROF. DUCKWALL’S New Book 


Canning odPreserving 














BACTERIOLOGIGAL TECHNIQUE ‘ 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 


@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@LA manager who will master this text 
book will corimand double his present 
salary and be worth it to his employers. 


@This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 5 Wabash Ave., Chicago 
—— — aid 
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9 eo, 

Don't Wait 
FARNUM BROKERAGE CO. a ae 


(INCORPORATED) 


Merchandise Brokers T D 
KANSAS CITY = 
as o-Day 
toGet Answers 
We sell canned goods and everything. Have our RIGHT AWAY 


own warehouse. New accounts solicited. Particular ee 














attention given to the introduction of new goods. 
Write to us. 



































| FOR ) GOOD BOOKS FOR A 
ESE | | Canmer’s Library 


FRUIT PACKER PUB- Canning and Preserving, with Bacteriologiea 


Technique, by E. W. Duckwall, M.S.; 500 pages; 
LISHING CO. $5.00. Postage, 29 cents. : 


bash ™ ‘ Silos, Ensilage and Silage. By Manly Miles, 
5 Wa Ave., Chicago M.D., F.B.M.S. Illustrated. 100 pages. 5x7 in 
Cloth. 50 cts, ee 
seme. aS M. Hexamer. Illustrated. 174 
Please send us THE CANNER AND DrieEp FRUIT pages, 5x7 in. Cloth. 50 cts. 
. The Book of Corn. ‘-By Herbert Myrick, assisted 


Packer for ONE YEAR, for which we will by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
‘ ‘ elle d. ards 
remit Three Dollars (Foreign Subscriptions Five - 500 ond ofiae eyeitiaie. Titustrate ”" 


Dollars) within the next sixty days. Field Notes on Apple Culture., By Prof. L. 
La Bailey, Jr. Illustrated. 90 pages, 5x7 in. Sat 
75 ‘cts. 

















Peach Culture. By J. Alexander Fulton. Illus 
trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M: Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist.‘ By A. 8S. Fuller. Ilus- 
trated. 5x7 in. Cloth. 26 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Cfops—Why, When and How. By Clar- 
ence M. Weed. Illustrated. 5x7 in. 150 pages. 
Cloth. 50 cts. ma , 


Order through the CANNER, 22 Randolph Sty 
Chicago. EDEA. 








CASH WITH 0: 


























2 ‘ ' uated to ou 1 hy as follows: poo soe a of — 1,000 to 5,000 cases, $5.00; 60,000 to 100, 
1 ww ee sibods "180, 000 to 200,000, $25.00;" exceeding 200,000, $50.00 ” 4 


A 











W. @. HOFFECKER, President, Smyrna, Del. 
: CHAS. T. WRIGHTSON, Vice-President, Easton, Md. 
s the nis $s. canned goods in the States of New Jersey, Delaware and Maryland and the Eastern shere of 


1 virginia may become a mem . 





| CHARLES H. TORSCH, President, Bay St. Louis, Miss. 

















¢ associations listed below include the pence organizations in the canning and allied industries in the © 
{ States. Communications should be addressed to the secretaries of the several organizations. 












National Canners’ Hesociation. 


L. A. SEARS, Vice-President, 
Chillicothe, Ohio. 


FRANK E, GORRELL, Seo’y and Treas., 
Bel Air, Ma. 
000, $10.00; 100,000 te 


CHAS. S. CRARY, President, 
Hoopesten, Ill. 





Western Packers’ Canned Goode’ Association. 
W. BR. BOACH, Vice-President, FRIEND F. WILEY, Seo’y and Treas., 
Hart, Mich. Edinburgh, Ind. 
Active canners in pape Indiana, Illinois, Iowa, Kentucky, Michigan, Minnesota, Missouri, Kansas, Nebraska, Ohie, 


L. J. RISSER, President, 
Onarga, Fr 


t Sisk ant Srebels' are are , eligible for membe 





Southern Canners’ Association. — , 


J. C. SAUNDERS, JR., Vice-President, FESTUS RHODES, Sec’y and Treas., 
Lebanen, Tenn. Whiteville. 


Ohio Canners’ Association. 


WM. T. BELL, Vice-President, 
Circleville. 


Tri-State Packers’ Hssociation. 
E. GREENABAUM, Vice-President, Seaford, Del. ROBT. 8. FOGG, Vice-President, Salem, N. J. 
C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md, 


B. A. CRADDOCK, President, 
Humboldt, Tenn. 








JAS. STOOPS, Sec’y and Treas., 
Waynesville. 


I. C. WARVEL, President, 
Wauseon. 





Any er firm in 





Guif Coast Canners’ Hssociation. 

W. K. M. DUKATE, Vice-Pres., Biloxi, Miss. 
I. HEIDENHEIM, Sec’y-Treas., Biloxi, Miss. 

Canners and packers in the gulf ceast states are eligible te membership. 


Canners’ League of California. 


F. F. STETSON, Vice-President, Los Angeles. ISIDOR JACOBS, Vice-President, San Francisoe, 
JAY DEMING, Treasurer, San Francisce, 





L. F. GRAHAM, President, San Jose. 
HOWARD C. ROWLEY, Secretary, San Francisco, 


New York State Canned Goods Packers’ Association. 
JAMES P. OLNEY, President, E. 8S. THORNE, Vice-President, A. RB. HATFIELD, Secretary, M. N. WENTWORTH, Treasurer, 
Reme, N. Y. Geneva, N. Y. Utica, N. ¥. Rome, N. Y. 
Any persen, firm or corperatien engaged in the canning business in New York State is eligible to membership, Dues: $5 a year. 





—— 








~~ Towa Canners’ Association. 
A. T. BIRCHARD, Vice-President, E. W. VIRDEN, Sec’y and Treas., 
Cedar Rapids. 


Annual dues: $65. 


JACOB WACKENBARTH, President, 
ence. Marshalltown. 


Independ 
Persens er firms engaged in the manufacture of canned fruits or vegetables are eligible. 





Minnesota Carers’ Association. 
H. C. BULL, Vice-President, 
Cokate. 


H. E. VAUX, Sec’y and Treas., 
Faribault. 


M. H. HEGERLE, President, 2 
St. Benifacius. 
Oanners in Minneseta are eligible. Annual dues: $5. 





Missouri Valley Canners’ Hesociation. 
R. B. GILLETTE, President, Marionville. L. I. MOORE, Sec’y and Treas., Oregon. 
Persons and firms engaged in the canning business in Missouri are eligible to membership. 





Glisconsin Canners’ Hesociation. 
WM. LARSEN, Vice-President, W. C. LEITCH, Treasurer, H. 
Green Bay. Columbus. 


W. LANDRETH, Secretary, 
Oconto. 


M 8. BAILEY, President, 
Chippewa Falls. © 
These engaged in the canning business in Wisconsin are eligible te membership. 





and Supplies Hesoctation. 


JOHN T. STAFF, Secretary, THOS. A. SCOTT, Treasurer, 
Terre Haute, Ind. Cadiz, Ohio. 


GEO. W. COBB, Vice-President, 


&. M. LANG, JE., President, 
Fairport, N. Y¥. 


Portland, Me, 





National Canned Goods and Dried fruit Brokers’ Hesoeiation. 
WALTER A. FROST, President, J. L. FLANNERY, JR., Secretary, H. G, GILBERT, Treasurer, 
Chicago, Til. Chicago, Ill. St. Louis, Mo. 











National food Manufacturers’ Hesociation. 


W. H. WILLIAMS, First Vice-President, @. J. RIORDAN, Second Vice-President, 


LOUIS H. HIRSCH, President, 


Lousiville, Ky. Detroit, Mich, New York. 
FRANK 'R. MEYER, Third Vice-President, WILLIAM H. RITTER, Treasurer, E. C, JOHNSON, Secretary, 
St. Louis, Dues: $20 per year. Philadelphia. Boston. 


N 
















































































































NI heeling Cans and: 
SolderHemmedCaps 


If you are going to pack Hominy, Kraut, Beans 

or other Winter Goods, better let us send you 

a sample car of our “ Special” Strong Cans 
made from selected heavy Tin Plate. 





prepared to furnish with all cans are the best in 
the market. The Solder is in the right place and 
3 _ Plenty of it. g 3 oe 





WHEELING CAN Company 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 


WILLIAM, DUGDALE, Sales Agent for Indiana and Kentucky, 301 Majestic Bidg., Indianapolis, n i, ; 


Our Solder Hemmed Caps, which we are now 
q 
| 


























